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OWENS-ILLINOIS GLASS COMPANY, TOLEDO (1)—DEVELOPERS OF 


al?’ 


which brings you 


Fresh Coffee Vacuum-Packed 


in Sunaglos Jars 


Our nation salutes the war caps worn for the dura- 
tion by WAC, WAVE, SPAR and Marine. Practical 
symbols of America’s gallant womanhood, they re- 
call a proud heritage to pitch in and help whenever 
needed. 

So it is with another war cap—the “Coffeseal” 
on Duraglas jars, developed by Owens-Illinois. En- 
listing for the duration, it is helping America retain 
vacuum-packed coffee when the needs of war limit 
the use of other materials. 

When peace comes, Women in Service will joy- 
fully don the chie creations which they so dearly 
love...and, for our part, we promise an improved 
closure for the Duraglas jar... tomorrow’s coffee 
package—proudly wearing a Duration Cap today. 
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Sunaglas CONTAINERS 


13 PACKAGES 
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OWENS-ILLINOIS GLASS 


THE IMPROVED TECHNIQUE FOR MAKING GLASS CONTAINERS 
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“MAIN STREET” OF THE WEST 


HEN United Air Lines wasstart- 

ed here 17 yearsago by a group of 

Westerners, there many 
surface transportation systems linking 
together widely separated sections of this 
area. These have been, and will continue 
to be, necessary to the proper develop- 
ment of the West. 

But air transportation, with its speed 
and flexibility, has woven even closer to- 
gether the many parts of the West Coast. 
United’s strategic border-to-border Main 
Line Airway, which follows the length 
of the Pacific Coast, might be likened to 
an extended community “Main Street” 
. . . where people from scattered places 
meet... where they benefit through con- 
tacting new neighbors ... where they 


were 


1944 


can carry on trade with greater facility. 

United's steadfast policy has alw ays 
been to bring the advantages of air trans- 
portation to the greatest number of peo- 
ple on the Coast. To this end, speeded-up 
service has been extended to many local- 
ities, until United Air Lines schedules are 
now made available to twenty-four cities 
instead of the original eight. 

Looking forward to the coming Age of 
Flight, United’s Pacific Coast routes will 
be served by great, 4-engined passenger- 
cargo Mainliners with a speed of 22 
miles an hour—planes that will have ac- 
commodations for 44 persons. Scheduled 
service will be extended to many more 
Western cities. And as the volume of 
traffic increases, its reduced cost will be 


reflected in lowered fares; the recent rate 
reduction on the Pacific Coast, in fact, 
brought passenger and air express rates 
to less than half the original tariffs. 

By constantly improving the air trans- 
portation it prevides the West, United will 
continue to be a partner in the progress of 
the Pacific Coast. 

* * * 


Listen to “IN TIME TO COME” 
Every Sunday, 8:30 P.M.—CBS Pacific Coast Network 


UNITED 
AIR LINES 


A PARTNER IN THE PROGRESS 
OF THE PACIFIC COAST 
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sun”. You'll lose your war-born 

inhibitions in a hurry in this friendly 
‘ied-Climate* 


lertifi To speed the 
happiest vacation of your life—in 


Phoenix Arizona 
bn the Calley of the Sun 
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TRAVEL UNLIMITED 


Cross the Boundaries of Space and 
Time Via Your Armchair 


i not only where we went yesterday, 
or where we hope to go tomorrow, or a 
dog-eared map covered with penciled 
marks ... . First, last, and always, travel 
is more a change of pace or a change of 
heart than a change of place. We move 
about to facilitate that inner change, yet 
the final objective of every trip lies with- 
in us. For the duration, Sunset is going 
to use that magic word travel in the 
broadest sense, crossing not only bound- 
aries of space but also of time, so that 
if you go along with us, you may find 
yourself galloping through a dusty West- 
ern town in the 60's, or looking up some 
green wide highway of tomorrow, or, 
indeed, simply peeking into the world 





of another person! We hope you'll like 
these helter-skelter trips! 


ALASKA HIGHWAY 


The picture most of us have of the 
Alaska Highway—one we will head for 
after the war—is of a four-lane continua- 
tion of Highway 101 from the American 
border straight up through the magnifi- 
cent scenery of British Columbia. The 
bitter truth is that the Alaska Highway 
does not come within a thousand miles 
of Puget Sound. To reach it from Van- 
couver, or from Seattle, one must drive 
either over the Trans-Canada Highway 
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Map shows suggested routes to connect Pacific Coast with the Alaska Highway 
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5000 cars junked every 


day by Wartime stop go 





SHELLUBRICATION WILL HELP 
YOUR CAR OUTLAST THE DURATION! 


Wartime Stop and Go is draining 
America’s remaining pool of automo- 
biles ... fast! 

And a big reason is that many people 
figure less driving — rationed driving 
— means less care! 

But it isn’t true! In wartime it’s all 
Stop and Go—the hardest kind of 
driving. And neglect means trouble — 
burned out bearings, scored pistons, 
ruined batteries ... at a time when 
replacements are hard to get. 

Don’t take chances! Shellubrication 
service, designed to meet Stop and Go 
driving conditions, offers inspection of 

your car—a report on what services 
it requires. And, when the job is 
done, you receive Shellubrication’s 
diagram-receipt showing every step 
taken. 

















Where Wartime Stop and Go 
Hurts Cars 


CHASSIS -—- Lubrication 
points, including differential 
and transmission, ‘gum up,” 
get stiff. Shellubrication pro- 
tects all important points. 
Also checks spark plugs, 
lights, tires, battery, and 
cleans all windows. 


ENGINE — Even when idle, 
partially burned fuel dete- 
riorates oil, and short trips 
mean a cool engine... un- 
evaporated moisture . .. so 
sludge deposits form. Play 
safe with fresh Golden 
Shell Motor Oil. 





TIRES — Under-inflation, and 
neglected small cuts can 
cause big damage. Have 
Shell check pressure every 
week. And Shell will switch 
them to counteract uneven 
wear for only 25¢ per tire. 


SPARK PLUGS—In cold 
motors, combustion is incom- 
plete... carbon forms on 
spark plug points...cutting 
engine efficiency . . . reduc- 
ing gas mileage. Have Shell 
check your plugs, clean them, 
install new ones if needed. 











a 
MAKE A DATE FOR SHELLUBRICATION TODAY! 
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“TOURISTS in our 


western wonderland 





Southern Pacific is host to thousands of men in uniform now 
“visiting” the West for the first time. These sturdy youngsters with 
faces pressed against our train windows—will they want to travel 
again in our West after the war? 


bayous and cypress glades of Louisiana and 
— & \ across the great sweep of Texas and Arizona on 
our Sunset route. Or down through the Middlewest and along 
the old Long Horn Trail on our Golden State route from Chicago 
to El Paso . . . across the colorful Southwest with its deserts, 
buttes and mesas . 


Or on our Overland route they follow the historic path of the 
Forty-Niners over the High Sierra and down through the old 
gold workings to San Francisco. Or climb the Cascades and the 
Siskiyous on our Shasta route, past lakes and forests of the 
Pacific Northwest. They are seeing new horizons of America. 


a s) Now these young men are riding along the 


AMONG THOSE WHO KNOW these wartime tourists best are our 
“train riders’—the S.P. passenger representatives who act as 
liaison officers between the military and the railroad. The train 
riders tell us these boys are absorbed in what they see. 


“Gee, what a big country!” . . . “Think I’ll come back some day 
and fish that stream!” . . . “What crops do they raise here?” ... 
“I sure would like to look around out here again when this is 
over!” ... “My, this is a pretty place”—and then with constant 
loyalty—“but you ought to see my home town!” 

Yes, we think many of these men now sampling the West will 
come back in peacetime. Then they'll see Yosemite and Lake 
Tahoe, Carlsbad Caverns, our giant Redwoods, Crater Lake, and 
other attractions, 


WHAT THESE TRAVELERS think interests us as railroaders, as 
westerners, and as fathers with sons of our own in the service. 


Right now we of the railroad are doing our best to handle a very 
heavy traffic load, to keep the war trains rolling, and to provide 
the best transportation possible during wartime. 

We look forward to the day when we can serve these men in 
better fashion. After the war we will be able to provide service 
not only better than the wartime variety, but improved beyond 


all previous standards. 


The friendly Southern Pacific 











to Calgary, or into Montana and north 
to Calgary. 


DIRECT CONNECTION 


Of course it seems unthinkable that 
there wouldn’t be a direct connection 
between the Pacific Coast and the 
Alaska Highway. The Province of Brit- 
ish Columbia thinks it is not impossible. 
Already a request for a loan of six mil- 
lion dollars has been made for purposes 
of road building in the interior of British 
Columbia. Five possible routes to con- 
nect with the Alaska Highway have been 
projected. Favored by the Pacific North- 
west Trade Association is the route from 
Prince George north via the Parsnip and 
Finlay Rivers, connecting with the 
Alaska Highway at Lower Post (see 
map) , near Watson lake. High point on 
this route would be Sifton Pass, at an 
elevation of 3300 feet. Favored by the 
American representatives of the Inter- 
national Highway Commission is a route 
lying farther to the west. It has the ad- 
vantage of being near enough to the 
Alaska coastline so that access roads 
could be built to Ketchikan, Wrangell, 
Petersburg,and Juneau. The other route, 
set forth in British Columbia’s Post-War 
Rehabilitation Highway Program, is 
planned for direct connection from 
Prince George with the Peace River 
Block and the Alaska Highway. (It will 
be one of the three now being surveyed. 
See map.) 

To appreciate the problems involved in 
the building of any of these roads, and 
the rewards such a road will offer the 
postwar traveler, it is almost necessary 
to take an overall airplane view of the 
entire section. The Rockies lose height 
but not interest as they reach into Can- 
ada to cradle Banff, Lake Louise, Jasper. 
Between the Rockies and the coast 
stretch the Cariboo Mountains and the 
Coast Mountains. This entire area is a 
mixture of high plateau and stream- 
gouged forests. 


CLOSEUP 


To get a closeup of the country any of 
these proposed routes would open up, 
let’s follow both the existing highway 
north of the U.S. border, and one of the 
proposed routes. 

The existing highway starts at Vancou- 
ver, follows the Cariboo Road—stage- 
coach route to Canada’s gold rush of the 
50’s and 60’s, crosses deep canyons cut 
by the turbulent Fraser, cuts across the 
vast central plateau where some of the 
West’s greatest ranches flourish and 
herds of wild horses roam the ranges. 
Prince George is road’s end. Here the 
wilderness confronts the traveler. Only 
trail and tote road go beyond. 

Of the projected routes, one of the most 
interesting follows the Crooked, the 
Parsnip, and the Peace Rivers, and 
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Stenogropher 
San Francisco, Calif. 
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] Capitalists in this country are pretty 

hard to identify. To begin with, 5% 
million American families own stock in some 
corporation. That’s 1 out of every 6. In 
addition, every family with a life insurance 
policy has money invested in corporation 
bonds. And there are over 125 million such 
policies held by Americans. 


So even disregarding savings accounts, 

real estate, war bonds and such, at least 
9 out of every 10 people you see tomorrow 
will be capitalists—with a direct stake in 
American industry. One of them may be a 
Union Oil owner. 80% of our stockholders 
live in the West. In fact, 3,158 of them are 
Union Oil employees. 


AMERICA’S FIFTH FREEDOM 


1944 


Meet 10 
Capitalists’ — 


Here are 10 of the 31,652 people who 
own Union Oil Company of California 





MRS. KARLTON KOONS 
Housewife 


Phoenix, Ariz. 


5 OH 
bye oe ° 
Pears SGT. HAROLD ZANZOT 
; U. S. Army 
Los Angeles, Calif. 





3 For Union Oil stockholders are people 

in every walk of life. Their holdings 
average 147 shares apiece. Naturally there 
are some whose interest is larger; but our 
largest stockholder owns less than 212% of 
the total shares outstanding. So it is the 
combined investments of thousands of or- 
dinary American “capitalists” that make 
Union Oil Company possible. 


Without them it would be pretty diffi- 

cult to finance a modern oil company. 
For the average Union Oil employee needs 
$35,696 worth of equipment to do his 
job. And there are 8,192 employees in the 
company. In order to provide the ships, 
refineries, tank trucks, typewriters, etc., 
they need to do their jobs, you have to 
pool the money of a /ot of people. 


5 Now there are two ways in which these 

pools can be formed. Some countries do 
it by government ownership. In America, 
we do it under legal agreements known as 
corporations. That way we preserve the 
economic freedom of the individual, the 
efficiency of a free economy, and that all- 
important human incentive—competition. 


1S FREE ENTERPRISE 









OR. THOMAS HOLDEN 
Minister 
Los Angeles, Calif. 









JOHN W. BROWNIIE, O. D. 
Optometrist 
Portlond, Ore. 





Borber 
Son Francisco, Colit. 


B. W. MESSER 
Oil Driller 
Compton, Calif. 


ERNEST 8B. COXHEAD 
Boat Builder 
Richmond, Calif. 


And under America’s system we have 

achieved the highest standard of living 
and the greatest capacity for war produc- 
tion any nation has ever known. Of course, 
corporations aren’t the only phase of our 
Free Enterprise system that made this 
possible. But without them the job could 
never have been done. 





This series is dedicated to a discus- 
sion of how and why American 
business functions. If you have any 
suggestions or criticisms we hope 
you will feel free to send them in. 
Write: The President, Union Oil 
Company, Union Oil Building, 
Los Angeles, 14, California, 


UNION OIL 
COMPANY 


OF CALIFORNIA 














YESTERDAY you heard from that boy of yours— 
your first word in weeks. But the waiting seems 
unimportant now that you know he’s safe for a 
little while. He’s had good reason for not writing 

. but there’s a lump in your throat when you 
remember ‘how many days elapsed between your 
own letters... how many excuses you made to 
yourself about being too busy. + 


Send a Greeting Card 


Our fighting men deserve mail, lots of it, on every 
ship. Buzza-Cardozo Greeting Cards, because of 
their variety of sentiments, will help you express 
the thoughts in your heart... help you fill in the 
gap between letters... help you keep the mail 
going to that boy abroad. There are dozens of cards 
for soldiers, sailors, marines, and for other men 
and women in the service. Ask your dealer for 
Buzza-Cardozo Greeting Cards...only Buzza- 
Cardozo Cards have Buzza-Cardozo sentiments, 


Bring our Service Men and Women home 
sooner... with War Stamps and Bonds. 














heads through the Rockies to Peace 
River Crossing. 


PEACE RIVER ROUTE 
Near Prince George (at an elevation 
of about 2000 feet) is Summit Lake, one 
of the source waters of the Peace River. 
From Summit Lake flows the well- 
named Crooked River, which runs on 
to merge with the Parsnip in its north- 
ward course. It is pleasant valley coun- 
try out of which the mountains rise 
abruptly on either side. It gives the im- 
pression of towering heights because the 
timber grows so low. No one peak stands 
out above the others except possibly Mt. 
Selwyn, long a landmark to the migrant 


trappers and hunters who roam this 
land. Countless peaks are as yet un- 
named; countless rivers are as yet un- 
followed. For hundreds of rivers, creeks, 
and lakes web this land, all teeming with 
Dolly Varden and with Rainbow. 
Spruce, jack pine, balsam, and alder 
clothe the mountains; aspen and birch 
line the creeks. Not far from the main 
rivers is even wilder country. Signs of 
the Indians and trappers are to be found 
—perhaps an old meat rack or a tepee 
pole; maybe a blaze or a cut stump. 


WILDERNESS 

Canoeists who have long traveled the 
main rivers tell of seeing giant moose 
at the creeks and bear fishing from a 
river bank. For the hunter there is also 
deer, mountain goat, caribou. 

As the Parsnip nears Finlay Forks, some 
400 miles north of Prince George, the 
Bear Paw Rapids swirl and fall—a men- 
ace to those who travel this river by 
canoe, for so silent are the rapids that 
they appear without warning. From out 
of the north comes the Finlay River to 
meet the Parsnip at the confluence called 
Finlay Forks. It is here that the mighty 
Peace River. is born. 

The Peace River is the only river which, 
rising west of the Rockies, breaks 
through their wall to the plains beyond. 
From Finkuy Forks the river is nego- 
tiable by canoe for a short way only. 
From there on across the Rockies it’s 
portage. For the river falls hundreds of 
feet between Finlay Forks and Hudson 
Hope, a swirling mass of white water 
forcing its way through a canyon 300 
to 400 feet deep. At Hudson Hope it 
rolls out toward the Alberta plains, bi- 
secting the Alaska Highway at Ft. St. 
John. Here it runs a smoother course 
through one of Canada’s richest agricul- 
tural areas, and a region of fine ranches, 
to Peace River Crossing, where it again 
bisects the Alaska Highway. Eventually 
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the Peace joins more northern rivers, to 
empty into the Arctic Ocean. 

Some day it may be a five or six days’ 
drive from Vancouver or Seattle to 
Ft. St. John and Peace River Crossing 
through this country, following the 
course of these rivers. 


COMING HOME 


Coming home again is part of travel, too. 
There are wanderers that many of us 
are expecting some day before too long. 


HE WILL COME IN 

He will come in at the door without trying 

To miss the oak lintel. He’ll “Ouch!” and 
he’ll grin, 

Like his father before him. He'll give 
me a spin, 

“Hi, Momkins, old dear! Do I smell 
something frying! 

Gosh—cinnamon doughnuts— Just what 
I’ve been dying 

For, Momkins! . . . They're grand, 
as they always have been, 

Fresh as your letters, and brown as my 
skin!”— 

Out of that tropical sun where’s he 
flying, 

He will come in. 

Irene Stanley 





TRAIN RESERVATIONS 


There isn’t, frankly, much pleasure in 
actual travel now. But for those whose 
trips are urgent, this note is important. 
All Western railroads have recently put 
into effect a regulation whereby no space 
of any kind—Pullman, parlor car, coach, 
seat assignment—will be reserved be- 
yond the last day of the month follow- 
ing the month in which request for space 
is received, nor will any listing for space 
be made beyond the same period. For 
example, on February 1 it will be pos- 
sible to make reservations for the entire 
month of March. Reservations for April 
cannot be made until March 1, however. 





INTO YESTERDAY 


Travel into our yesterdays? The easiest 
way to go is via the actual journals, 
notes, and letters written by early com- 
ers. Elizabeth Atkins Berg of San Fran- 
cisco has been digging in various human 
records of the Old West with good re- 
sults. Here is a short vignette of Santa 
Barbara in 1869, culled from Overland. 
“Proper harbor there is none. ... The 
old dun-colored mission frowns upon the 
modern bustle below, where the little 
naked town sweats and swelters in the 
dust of business. The streets are meaner 
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ines with a past... 


for your pleasure today |. 





° ‘4 . 
—— oun VEUUCEF= Long ago—early in the 


eighties—pioneers‘of Italian Swiss Colony selected fine vine 
cuttings from famous European vineyards. Then they brought 
these vines, by ship, to their extraordinary wine-growing Colony 
in the sunny hills of Asti...in the heart of California’s fine- 
wine country. Soon, from the grapes, they made remarkable wines 
that won many high honors in America and the Old World. 
Through the years, descendants of the founders have carried 
on the Colony’s great traditions. Today, the results are yours to 
enjoy. Just try a bottle of the Colony’s superb table wine. .-. 
perhaps Tipo Red or White, or Gold Medal Label California 
Burgundy or Sauterne. You'll thoroughly enjoy its color, its 
bouquet, its exquisite flavor ! 

And try Italian Swiss Colony’s famous sweet dessert wines, 
such as Private Stock California Port, Sherry and Muscatel. 


COPYRIGHT 1944 ITALIAN SWISS COLONY, GENERAL OFFICES, SAN FRANCISCO 





7 





PwwvverrTTv TTT" 
PwevvvrTT TT TTT ad 
~~ heehee ehhh ehhh hhh bbb bbb ~~ 

~~ wvvv TTT. TTT TT Tee 


eee 99 99-9-0-44000804 Y 
eee 09 99900 0400000404 7euvy 

ed 9999900004 

VVVIIIITY 

wee 


wrrvrrrTT TTT TT TTT TTT TTT 
e099 9900000004074 





0444444444446444464464446444646444444+54 
ee 0 999990000008 








Why bother with cash? 


No need to fumble for pennies when you 
carry a Standard Scrip Book. Like credit cards, 
they eliminate the need for carrying a pock- 
etful of cash. Small, shaped to fit your wallet, 
they come in five, ten and twenty dollar de- 
nominations; just tear out the correct amount 
in coupons to pay for gasoline, oil and other 
service station purchases. 

Salesmen, truckers, businessmen, “A” card 
drivers say Standard Scrip Books are tops for 
safety and convenience. Try them — ask your 


Standard Service Man or Woman. 


STANDARD OF CALIFORNIA 





Qualily - Serrce 
STANDARD 


~ 











STANDARD takes 


better care of your car! 














and crookeder than in any town in Italy. 
No two run in the same direction.” 

In the Northwest, the whole tempo was 
different, suffused with some of the deep 
mystery of the woods and waters all 
around. A. A. Denny, pioneer in the 
Puget Sound region, gives us this pic- 
ture of actualities then: 

“In the winter of 1852-53, few vessels 
visited the Sound. Our pork and butter 
came round Cape Horn, and flour in 
barrels from Chile; sugar from China in 
mats. That fall I paid $90 for two bar- 
rels of pork and $20 for a barrel of flour. 
We made canoe voyages to the Indian 
settlement on Black River to get po- 
tatoes. Those times we travelled entirely 
by canoe. The trip to Olympia from Se- 
attle took three days, sometimes.” 


OREGON MYRTLE 


The myrtle trees grow 
In Coos and Curry— 
Carefully, slowly, 
In no hurry; 
Holding dark green leaves 
That bear 
A pungent fragance 
To the air. 
Picturesque, 
Each lovely tree 
Forms lines 
Of perfect symmetry. 
Mildred A. Cowan 





SAN FRANCISCO, 1869 


If you’ve read about this or that master 
plan for San Francisco, you'll be inter- 
ested in this account of the first one, as 
conceived by one Monsieur Vioget and 
recorded in Overland in 1869: 
Monsieur Vioget was an engineer; he 
had the only instruments in Yerba 
Buena. “In imagination they (the early 
comers) beheld streets, squares, and 
promenades take place of chaparral and 
sand dunes. . . . The basis for these 
dreams was a few houses built of adobe. 
The engrossing subject of conversation 
was hides and tallow. .. . The bells of 
the old Mission tolled, the good mission- 
aries celebrated their masses. The waters 
of the bay washed the line of Montgom- 
ery Street.” 

Monsieur Vioget was called upon by the 
united acclaim of his fellow citizens to 
lay out a city. Looking back it is a mat- 
ter for regret that these early settlers 
did not leave the tracery of their streets 
to that bovine instinct of which we have 
an admirable illustration in Boston. If 
the streets had been conformed to the 
cow paths, we would have had easier 
and more rational grades. For topog- 
raphy Vioget manifested a contempt. 
The paper on which he sketched his plan 
was level and presented no impediment 
to the easy transit of the pencil. Over 
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WARTIME ANNOUNCEMENT! | 


Revolutionary RADIONICS Product of Great Importance 


Foe lll tard, FG: Wearing — their Friends and Families 










READY TO WEAR 


COMPLETE 
—WITH RADIONIC TUBES 
—CRYSTAL MICROPHONE 

AND BATTERIES 


« «+ Liberal Guarantee 
* 


Zenith has built the best that 
modern knowledge and Radi- 
onic engineering makes pos- 
sible into this $40 hearing 
aid. It has no other models 

++ one model... one price 
++. one quality, 


* 


TO PHYSICIANS: A detailed 
scientific description will be 
sent upon request. Further 
technical details will appear 
in medical journals. 


There are cases in which de- 
ficient hearing is caused by a 
Progressive disease and any 

earing aid may do harm by 
giving a false sense of security 
Therefore, we recommend 
that you consult your otologist 
orear doctor to make sure that 
your hearing deficiency is the 
type that can be benefited by 
the use of a hearing aid. 


The Zenith Hearing Ai i 
be available F oscuias Frcavcte 
optical establishments fran- 
chised by Zenith (no home 
calls or solicitations). 


Write for Free Descriptive Booklet 























Zenith Radio Eorporation 


CHICAGO 


orrice oF 
E.F MCDONALD, JR. 
PRESIOENT 


To: Manpower Authorities, Employers, Physicians, 
Parents, Teachers and Hard of Hearing. 


Our country's manpower crisis calls for everyone's maximum efficiency. 
Since I lost the hearing of one ear in an accident twenty years ago, 
have been acutely conscious of the handicaps of the hard of hearing. 
While pioneering in radio I have for some years directed Zenith's re- 
search toward development of the best wearable hearing aid that science 


could produce. 
llions, the radio industry tens of millions 


My own company has spent mi 
h has been paid for by scores of millions of 


for research. This researc 
purchasers of radio sets. 
We, with this technical knowledge and engineering skill, now bring to 
the hard of hearing a new precision aid — the ZENITH RADIONIC; an 


instrument of the highest quality. 


A hearing aid is essentially a part of a radio receiver. It wires the 
human body for sound. It is composed of a crystal microphone and parts 
of a radio receiver set reduced to miniature size and manufactured with 
watch-like precision. For many years it has seemed to me incredible 
that the public could buy a complete radio receiver for $29 or less with 
which they could hear the words whispered in Europe, Asia, or South 
America, but people with deficient hearing have paid $100 to $200 for a 
comparably good hearing aid to hear the human voice across the room. 


Zenith's facilities and methods for precision mass production of radio 
sets, Radionic devices, etc., enable it to bring this superb hearing aid 


Eye-glasses, like hearing aids today, were once the luxury of the few. 
What the optical companies have done to make the finest spectacles 
available to everybody at low cost, Zenith is now prepared to do for the 
hard of hearing — to bring with the aid of modern radionic science a 
highly perfected hearing aid within the reach of the masses. 


ZENITH RADIONIC — low cost battery upkeep wearable hearing aid — com= 
plete with miniature radio tubes, crystal microphone and batteries — 
will sell for $40 — about one-quarter of the price of the better vacuum 
tube instruments of today. Hereafter no one, child or adult, need be 
without a hearing aid because it is too high-priced. There are ten 
million people, of whom over three million are children in our schools, 
who are hard of hearing. 


Even if Zenith never makes a dollar at this low price, it is willing to 
take its pay in the good will of the hard of hearing, their families and 
their frignds. Thus begins a revolution in hearing aids — a revolution 
to "lower the cost of hearing" within the reach of all. 


CF Malar, p. 


President, 
Zenith Radio Corporation 















ADDRESS DEPT. SU-1, HEARING AID DIVISION 


ZENITH RADIO CORPORATION * CHICAGO 39, ILLINOIS 


FEBRUARY 1944 





RADIONIC PRODUCTS EXCLUSIVELY 


WORLD'S LEADING MANUFACTURER 
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IF 
IT’S WORTH 
MOVING 








Now, more than ever, it is 
important that you choose a 
reliable mover — especially if 
you are moving long distance. 
For good furniture and pre- 
cious belongings are hard to 
replace. Efficient, ree sa 
Lyon men will carefully pack 
your goods and fragile articles 
for a safe journey ... move 
them coast to coast in huge, 
sturdy Stream-Lyoner vans 
... Set them in the exact spot 
you wish in your new home. 
For safe local, long-distance moving 
and dependable storage, call your 
nearest Friendly Lyon office now. 


FOR SECURITY...BUY WAR BONDS 
LET LYON GUARD YOUR GGODS 





- ++ call your 
friendly Lyon 








hill and dale he remorselessly projected 
straight lines. To the serene Gallic mind 
it made little difference that streets fol- 
lowed lines of a dromedary’s back, or 
described semi-circles—some up, some 
down—up Telegraph Hill on a grade 
which a goat could not travel. He little 
knew when he was at work in his adobe 
office, with compass and rulers, that 
every line he drew would entail expendi- 
tures of millions. . . . Stockton Street 
and Broadway had been safely ushered 
into the world by accoucheur Vioget: 
Montgomery, Kearny, and Dupont. It 
was a consolation to the benighted 
founder, clambering the rough sides of 
Telegraph Hill (slowly making his way 
on all fours) that he was then at the 
corner of Montgomery and Vallejo, 
where palatial residences were generat- 
ing. American alcaldes derived their 
powers oddly enough from Philip II of 
Spain, who granted, with right royal 
munificence, lots to all who applied. 
The portion surveyed had gone off with 
such happy results that clamor went up 
for additional survey. Stout Jasper 
O'Farrell was called from Sonoma. He 
wanted to change everything. But there 
was not an incipient millionaire in San 
Francisco who did not have title deeds 
locked in his trunk. A new arrangement 
of streets could not be regarded in any 
other light but that of a new deal. A 
fight was on. There was even a whisper- 
ing of a determination to hang by the 
neck till he was dead any audacious sur- 
veyor who should insist upon disturbing 
settled opinions of these sturdy pioneers 
on the subject of boundaries. O'Farrell 
widened the streets. He had found a 
plan of a city in violent antagonism with 
nature. He gave it a backbone, Market 
Street. San Francisco will have to grow 
in accordance with the lines originally 
marked out for her. 
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TO MARKET 


For so many of us, the longest trip 
we're currently making is to market, to 
market, and back again—on foot. The 
indispensable luggage, a light heart! 


PLEASE CARRY YOUR SMALL 
PACKAGES 
We haven’t any blue left, 
But we can give you green; 
I’m sorry—not in taffeta— 
This piece is erépe de chine, 


No, sorry, all the jelly’s gone, 
But here’s a little jam. 

We haven’t any potted tongue, 
But we've some deviled ham. 


You cannot get the thing you want; 

It’s not a major sorrow. 

Just put the price in bonds today 

And then come back tomorrow! 
Virginia Brasier 


BUY U. S. WAR BONDS 















INSURANCE CO. 






TELEPHONE CO. 
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Ever Check 


Zeltts Mileage 


on a monthly 
bill-paying trip? 


Do you ever stop to think of the miles 
you travel to pay your monthly bills 
in person? Or of the cost—in bus and 
tires gasoline, in 


carfare, in and 


precious time? 


Figure it out . you'll probably 
discover you can pay bills more eco- 
nomically, and a lot more conven- 
iently, with a Special Checking 
Account. 


You can open your account for any 
amount and there is no monthly serv- 
ice charge. The only cost is for checks 
—in books of 10 for $1—as you need 
them. Call or write for folder. 





AMERICAN 
PRUST 
COMPANY 


Banking Since 1554 


es 

% 
HEAD OFFICE: SAN FRANCISCO 
Many Offices Serving Northern California 
Member Federal Deposit Insurance Corporation 
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We won't risk saying that “The Grouch” 
(a cousin, several times removed, of the 
Reluctant Dragon) really belongs to any 
one city. for in season, the dragon may 
roll and slither all up and down the - 
coast! “Jimmy 
THE GROUCH 

The fog is a dragon of doubtful descent 

e* eee laa. and droll. called me a 
He dozes and dozes quite close to the 


shore Commando 17? 
. 


Curled up in a plump, misty roll. 





Whenever he feels that the day is too fine “4 
And the sun has been smiling at will, . a 
He stretches his thirty-five tails at full Your big brother is ous 





length P ' “= 
And slithers them over the hill. right, Sonny! You re a 
' first-class Citizen Sol- 

With a billowy sigh he starts on his way : 
And erawls with an elegant grace dier with your salvage 


By the bridges that arch their angry-cat work and he’ll be back [ ' 
backs, : 
Over waters that frown at his face. 


IN. MINIATURE 
—WITH ALBUM 






at ASSOCIATED DEA 





from overseas sooner 
because of the way you’re backing him up here on the home front. 


He swallows whole mountains in ravenous 
‘ ; , 
You’re setting a great example for the rest of us. With men and 


gulps, 
a — of Cie ot mien women needed for Red Cross work, Civilian Defense, blood dona- 
t 8 ° 
I’ve seen him eat people who walked on tions, Port Security, nursing, harvest help, conservation, salvage and 
the streets dozens of other essential home front activities, there’s no excuse for 


3ut he doesn’t eat street lamps so much, =) a P ' P 
any of us not to have a part in winning this war. Let’s get it over 
But strangest of all, he talks to himself > os : 
In a grumpy-old-grouch of a way. — Let’s all be Citizen Soldiers. 
If you listen, you’ll hear as he comes to 
the shore, 


“Blah! Ga-a-a—roomph,” he will say, TIDE WATER ASSOCIATED OIL COMPANY =e 





Kathleen Duffy pas 
Veedol and Tydol Motor Oils + Associated Aviation Ethyl and ae 
PA 5 § P 0 R T 5 Flying A Gasolines + Fisk Tires + Aero Batteries — 





It is trite to say that books are passports 
to travel, but trite or not, we'll continue 
to say it as long as we find new ones 
that can be recommended with enthus- 


“i's THE FIRST 
THING WE'LL GET 





MAYFLOWER HOTEL 


35 SO. GRAND AVENUE 
The Wake of the Prairie Schooner by 6 L re) S A N 7 ‘7 L fF S | 
Irene D. Paden (Macmillan, $3) tells oy: 
the saga of the Great Overland Trail. =f q = : 
It is a tremendous story, wonderfully Ld 
and simply told. The author and her 
family personally retraced the great trail 
from Missouri to the Pacific, so the book 
is a travel book, as well as a history, 
wherein the trail as it is today—some- 
times a smooth highway, more often a 
barely perceptible rut through a corn- 
field—becomes a living thing. It is this 
fine mixture of the present and the past 
that gives the book a very special ap- 
peal. 


iasm. 





Nothing you can plan for your home will 
give you so much happiness as a Myers 
Water System. Running water in the 
laundry — how it puts sunshine into blue 
Mondays. Handy faucets in the kitchen 
— how they lighten and brighten cook- 
ing, dishwashing, cleaning, canning. And 
how you'll enjoy a modern bathroom with 
hot and cold running water. Plan now for 
better living with a lifetime Myers Water 
System — and get it first ! 

FREE BOOK — Shows how to enjoy life 
with a Myers. Describes types of systems 
for homes, summer cottages, farms. 
Write for free copy. 


THE F. E. MYERS & BRO. CO. 
760 Church St., Ashland, Ohio 





YOUR BLOOD 
Of course, you have never said to 
the Red Cross “I will not give 
my blood.” You have assumed 
that they were getting enough 
without yours and have planned 
to give when the need became 
urgent. The urgency is here. 
There may not be enough for the 
wounded in the big battles to 























come. Call the Red Cross Blood ee wat v0 Tl PUMPS 
Procurement Center, and make rw =. 
an appomtment. uv SPRAYERS 

ONE PRICE for TWO GUESTS B® lewsé 
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THE MAGAZINE OF WESTERN LIVING 


W hat is 


W. RECEIVE many requests for the 
plans of the Western ranch house. We 
find it difficult to fill such requests for 
the reason that there is no one Western 
ranch house. There are no “authentic 
reproductions.” The so-called Western 
ranch house is the result of a desire for 
a special way of living in special local- 
ities, under special climatic conditions. 
You can get a fairly clear picture of this 
ranch house by tracing the influence that 
the people of the West, the mild West- 
ern climate, and the passage of time 
have had upon native Western architec- 
ture. Sketches on these pages show the 
evolution. 


THE PEOPLE 
The first Western house was built by the 
Spaniards with unskilled Indian and 
Mexican labor. They used the building 
material at hand—soil. 





Materials and the mental picture of their 
homeland gave them their style—the 
low, spreading adobe. Later the early 
traders and the pioneers came with their 
Colonial and Georgian ways of building. 
Their tendency was to repeat the forms 
they knew, even to the extent of ship- 
ping ready-made mill work and fancy 
iron trimmings around the Horn. But 
the formal, closed-in, two-story house 
from the East was soon modified. One 
modification, accomplished by adding a 
second story of wood to the one-story 
adobe, persisted long enough and ap- 
peared with sufficient frequency to be- 
the Monterey Colonial. 





come a style 
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CLIMATE 


The blending of the ideas of two peoples 
—the Spanish and the Americans—was 
greatly accelerated by the mildness of 
the climate and the rolling Western ter- 
rain. These factors reduced the high 
pitched roof, widened the small win- 
dows, and enlarged the entrance stoops 
into porches and verandas around the 
house. 


The growth of the ranch house into its 
L, U, or S shape was prompted more by 
necessity than any aesthetic reason. As 
the size of the family increased, a new 
wing was added. Later builders found 
that these sprawling shapes gave them 
what they desired in a Western home— 
close relationship between outdoors and 
indoors, an irregular planning to take 
fullest advantage of sun, wind, views, 
and gardens. The Western house grew 
out of the soil like an oak tree. Unlike 
the Midwestern or Eastern house, it 
spread its branches into its surround- 
ings. It “took” in the garden, the work- 
shops, the outdoor play areas. 





a Western Ranch House? 


SUN 

After the builder, the sun was perhaps 
the most important “architect” of the 
Western house. Where the sun was 
bright, you found the wide projecting 
eaves and gable ends, which often were 
projected to form the porches and ver- 
andas, creating a continuous shade and 
cooling-off space. 

These—the porches, patios, verandas— 
became an essential part of the outdoor- 
indoor living of today. Opened or 
screened, these areas are the meeting 
points where the landscape and the 
house fuse. 





TIME 
The years that have passed since the first 
Western homes were built have not rob- 
bed the old materials—adobe and our 
native woods—of their charms. But new 
materials and new building methods 
have been developed to accompany them 
and give them new use. 
GLASS 

Of all improved materials, glass made 
the greatest change in the Western 
home. To those who found that the 
open porches around the house or even 
the direct connection of glass door, 
Dutch door, or large window did not 
bring in enough of the outdoors, the an- 
swer was glass—the invisible separation 
between indoors and out. 

Glass permitted the builder to open cor- 
ners, even entire wall areas, to the excit- 
ing Western views. Glass made the gar- 
den a part of the house regardless of the 
weather. Glass showed the builder the 
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way to make the California ranch house 
an “all-Western” house. 

The wide porches of the old California 
ranch house were protectors from the 
summer sun but rejectors of the warmth 
and brightness of the winter sun. They 
made cloudy days seem grayer. As a re- 
sult, the cooler sections of the Pacific 
Coast were content to let this ranch 
house grow in its own locale. 

But glass and two companion improve- 
ments changed that. Home heating be- 
came more efficient. The architect in- 
vented the “overhang.” The overhang 
—whether it was a simple extension of 
roof (see illustration at right) , a louvred 
extension, or a cantilevered series of 
beams—was designed to check the high 
and hot rays of the summer sun without 
shutting out the low rays of winter. 
The California ranch house became the 
“Western house” because, without los- 
ing its basic character, it could be al- 
tered to fit conditions anywhere in the 
West. A trip through the residential 
sections of the West proves that. The 
Northwest house displayed on the fol- 
lowing pages proves it again. It might 
some day nestle comfortably on a hill 
above Puget Sound, but could just as 
well frame a view of Mt. Hood, or over- 
look the San Fernando Valley, or the 
Bay of Monterey. 

Thus, guided by the sun and the mild 
climate, challenged by natural beauty 
of terrain, influenced by time, and re- 
membering always the sort of warm, in- 
formal, hospitable lives we wanted to 
lead, we and our ancestors have built a 


house called “Western.” Its plan, its, 


face, is never twice the same... . 
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4-foot overhang at the eaves of a one-story house will shield the entire wall when the 
July sun is overhead but takes neither light nor heat from the low December sun 











Glass, the invisible but weather-resistant barrier between indoors and outdoors, seems 
to make the garden and the Western rolling hills an extension of the living room 





Tne basic qualities of the Western house are here—low and rambling, friendly. conscious of the Western sun, partial to outdoor living 
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BLUEPRINTS OF 
TOMORROW 


(No. 10 of a Series) 


By John R. Sproule 


Architect John R. Sproule of Seattle had 
the Puget Sound country in mind when 
he designed the house shown on these 
pages. Its windows might well frame a 
view of the San Juan Islands or Lake 
Washington. But it is more than a local 
expression. In all of its essential qual- 
ities—its arrangement for outdoor living. 
for view, for oneness with the landscape 
—it typifies the Western form. 


Here is Mr. Sproule: 


The plans are intended to be those of an 
average postwar home for an average 
postwar family. “Mr. and Mrs. Post- 
war” have served their time in cramped 
quarters. They have managed fairly well 


with a minimum of convenience and 
space. Mr. Postwar, always a gardener 
at heart, dug up the driveway and suc- 
ceeded in producing a few carrots, to- 
matoes, and cabbages. Meanwhile, he 
longed for the day when he might afford 
the time and space for a real garden, one 
that would not be infested with neigh- 
borly dogs and junior commandos bois- 
terously ferreting out the enemy. 

Mr. and Mrs. Postwar have read many 
articles predicting compact prefabri- 
cated units such as kitchens and bath- 
rooms, and pushbutton gadgets termed 
time and money savers. They think 
these might be practical in some in- 
stances, but, having already served their 





time in cramped quarters with no pri- 
vacy and little storage space, they have 
come to the conclusion that the lowly 
sardine or similar creature with a nature 
less flexible than theirs would be hap- 
pier living permanently in that manner. 
Moreover, they have taken into consid- 
eration the fact that some time will be 
required for the actual production and 
marketing of these new units however 
successful they might prove. They are 
intensely interested in the development 
and utilization of new materials 
proving superior to the old standbys and 


any 


new improvements in equipment, heat- 
ing, etc., and are quite open-minded 
about using them where possible in their 
new living space. 

Mr. Postwar has acquired some two or 
three acres outside the city. It is quite 
a distance from the town’s central busi- 
ness district but offers privacy and a 
view, and, after the believes 
transportation will be adequate to and 
from his office. 

They want the house arranged with 
three more or less distinct areas—one 
for work, one for recreation, and one for 
rest. The garden is to be a little larger 
than his experimental one in the drive- 
way, and he would like to have a small 
orchard and space for raising a few 
chickens. From past experience with his 
few vegetables that all matured at one 


war, he 





View A (see plan) from vegetable garden. Double wall between terrace and garden forms ramp into storage room underneath the house 
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time he wants a root cellar and cold stor- 
age room. Some sort of greenhouse, he 
thinks, would be desirable for starting 
his plants and also for raising some fresh 
green foods during the winter months. 
Mrs. Postwar’s demands are modest. She 
does not want a large kitchen and laun- 
dry but admits that she is a little weary 
now of having to sit on the edge of the 
stove to wash the dishes. They have 
their own range and refrigerator in good 
condition which they plan to use until 
the time comes when they need and are 
able to get better ones. She would like 
to have a drying space in connection 
with the laundry for use during the wet 
weather and here, she thinks, would be 
an ideal place for Mr. Postwar to shed 
his work clothes and muddy shoes after 
a day in the garden. 

The living area must be of adequate size 
and adjustable. Mrs. Postwar will tol- 
erate no built-ins, for like most house- 
wives she wants to be able to shift the 
piano from one corner to another and 
“put that where this is and this where 
that was” whenever the mood strikes 
her. In the summer months they want 
to be able to open th’s area for use in 
conjunction with the terrace and _ bar- 
becue. They want large window areas 
to admit as much sunshine as possible 
during the winter months as an econom- 
ical aid toward che heating problem but 
with necessary roof overhang to protect 
them from the heat and glare of the 
summer sun. 

They are quite open-minded as to the 
type of heating to install, but they seem 
to prefer some sort of hot water heater. 
Radiant heating seems to appeal most. 
As for the exterior design of the house 
they are not particularly impressed by 
the words “style” and “modern” and 
prefer something restrained without su- 
perfluous ornamentation. They would 
like to use materials that are indigenous 
to their locale: wood for the basic struc- 
ture with the possibility of using some 
stone if it exists in sufficient quantity in 
the vicinity. 
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Outdoor walls of stone divide the lot area into rooms. Here we view the play area. Behind 
the barbecue wall is the vegetable garden; behind the pergola wall is the parking area 
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View B (see plan) looking from “Rest Area” through protected terrace and corner of living 
room. Folding glass doors of hallway and living room let the “outside” flow through house 
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Double retaining wall gives extra support and forms raised flower beds. Servants quarters at lower left. Stone and redwood blend 





TWO LEVELS 


a have the habit of finding 
views, wooded canyons, hidden retreats. 
and insisting that right there is a build- 
ing site. Thus Western architects have 
been forced into ingenious solutions of 
the hillside building problem. 


In such cases, the architect has two 
choices. He can make the house fit the 
site or with a bulldozer carve out the 
hill to fit the house. The latter choice 
is often more practical, but if not well 
planned, gives an unnatural and arti- 
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PHOTOS BY PHIL FEIN 


well 


ficial appearance to the completed 
job. 

The answer to the hillside problem pre- 
sented on these pages was worked out 
by architect Michael Goodman and 
owner Albert di Gioia of Ross, Califor- 
nia, who used a combination of the two 
methods. 

Unusual in their solution is the number 
of terraces and patios achieved. Both 
upper and lower lawn terraces have good 
outdoor livability. Both south and north 





Fireplace stone arranged in shades, light at top, gradually getting 


\ 
darker toward bottom. The pine bookcase and firebox are built in 
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Entrance level. Above double garage is a guest suite 


patios are on living room level and of 
easy access. The private sun deck is off 
the master bedroom. 

The exterior of the house is of vertical 
redwood siding treated with oil creosote. 
The trim is a pink-cream shade. 
Interior color schemes favor the yellows 
and greens. Walls of the living room are 
sand-plaster in pale yellow. The furni- 
ture is bleached, with coverings of hand- 
blocked Irish linen in yellow and coral. 
The rug is a brown and white Klearflax. 
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complete with bath. The protected entrance patio is paved with bricks in sand 


Bedroom draperies are green silk; the 
carpet is green broadloom; bedspreads 
are green and gold: the armchair is of 
gold-colored corduroy: walls are yellow. 
Dining alcove walls are of natural finish 
combed pine. 

Of interest to many confronted with a 
drainage ditch problem is the construc- 
tion detail of the dry creek flume. The 
need for heavy embankment posts and 
reinforcing is done away with by the 
simple device of cross bracing. 


ee 


fe eestee FT 








Master bedroom is in green and gold. There is a dressing alcove Dining room from living room. Sideboard gives appearance of being 
with the wardrobes. The door on right leads to a private sun deck built in, but is removable. Windows at left look out on north patio 
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They'll Make Your 





THUMB TUR GREEN 


Don’t let the successful gardener dazzle 
you with a recital of his intricate gar- 
dening methods. 

Yawn when he talks about his special 
variety, the extra vitamins, the magic 
dust that brought him a glorious gar- 
den. But watch him closely when he’s 
at work. 

In the elementary things he does— auto- 
matically, unconsciously—you will see 
the real secrets of his success. They are 
the obvious fundamentals, so obvious 
that he never mentions them. 

The poor old fundamentals. They do get 
pushed around. And it is true that al- 
most every garden failure can be traced 
to the breaking of one of the fundamen- 
tal rules. And please believe us, they, 
more than the frills of gardening, show 
the way to garden success, make your 
thumb turn green, and give it growth 
magic. 


FIRM THE SOIL 


Have you ever watched an old timer sow 
seeds? He’s not half as fussy as you are 
about raking the soil or about the depth 
of planting. But watch him press down 
that soil over the seeds. 

Illustrated here is the step-by-step pro- 
cess in seed sowing with several varia- 





tions in “firming the soil.” Don’t neglect 
to follow one of them when you plant 
this month. 





-o -o— oA 4 
1 HAND SIFT SOIL OVER SEED... HAND FIRM 











MARK FURROW 
AGAINST BOARD. 







PLANT- COVER 
FURROW- WALK ON BOARD | 


THE DIBBLE 
If you’ve ever watched practical garden- 
ers transplanting, you were probably 


FEBRUARY in Central California 


Annuals 


Sow seeds of the following summer blooming 
annuals in flats: ageratum, aster, balsam, 
chrysanthemum, cineraria, cosmos, cynoglos- 
sum, dimorphotheca, dianthus, gaillardia, go- 
detia, gypsophila, lobelia, marigold, nierem- 
bergia, nicotiana, Phlox Drummondii, pe- 
tunia, portulaca, salvia, salpiglossis, schizan- 
thus, summer stock, scabiosa, tithonia, zinnia. 


Unusual but easily grown annuals that can 
be started now in flats are: alonsoa (Mask 
Flower), anagallis (Blue Pimpernel) , brow- 


diascia (Twinspur), didiscus (Blue 


allia, 
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GARDENS 


Lace Flower) , leptosyne (Sea Dahlia), mim- 
ulus (Monkey Flower), sanvitalia (Creep- 
ing Zinnia), Silene pendula (Catchfly) . 


The following annuals can be sown in the 
open ground: alyssum, calliopsis, candytuft, 
clarkia, cornflower, gilia, linaria, mignonette, 
nigella (Love-in-a-Mist), phacelia, scarlet 
flax, Shirley poppies, Virginia stock, and 
viscaria. 

Sow a few pots of Heavenly Blue morning 


glory so they will be ready to set out as soon 





as the frosts are over. Soak the seed over- 


amazed at the rough and tough way 
seedlings were handled, especially if a 
dibble was being used. 

The dibble is no more than a short stick. 
Its purpose is that of pressing the soil 
equally and firmly about the roots of 
the seedling. The practical gardener uses 
it for the reason that it dees a more 
efficient job than can be done by the 
fingers. 


Here’s how the dibble works. 


] 2 3 
PLACE SEEDLING TO ONE S/DE 


OF HOLE- FIRM SO/L AGAINST IT 
WITH SIDEWAVS MOTION OF DIBBLE 





This is what often happens when the 
dibble is not used. 





When the dibble is not used this is the 
compromise method of watering in. 







COVER WITH 
ORY Soit 


WATER FIRMS SOIL 
AROUND ROOTS 


You can be sure that one of the most 
common causes of failure in transplant- 


night. or score it slightly with a file or knife, 
to facilitate germination. 
Spring and summer blooming sweet peas can 
be planted now. Select a spot that will be 
slightly shaded during the blooming season, 
since the flowers fade in hot afternoon sun. 
Perennials 
There is still time to divide some of your 
perennials, though later bloom can be ex- 
pected. Keep only the strongest sections of 
the root system for division. If new growth 
has already started, don’t make the divisions 
too small; keep the clumps as intact as pos- 
sible so this season’s bloom will not be lost 
After the new divisions have become estab- 
lished, pinch back new growth to encourage 
stronger stems and fuller bloom. 
In setting out new plants that require stak- 
ing, put the stakes in at the same time. This 
will avoid root injury later, and if the plant 
is of trailing or vine-like habit, it will get 
the support it needs right from the start. 
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ing is due to the omission of firming the 
soil about the roots. 


WIND AND SUN 
Experienced gardeners never lay out a 
garden until they know the movement of 
sun and wind through the gardening 
area. Injury from wind can be lessened 
by planting vegetables which are trel- 
lised so that the prevailing winds blow 
the vines into the trellis and not away 
from it. Wherever winds are severe, 
windbreaks, either of cloth, glass, or 
close plantings of sunflowers, should be 
provided. 









PREVAILING 
WIND 


NORTH E SOUTH ROWS... SUN REACHES 
BOTH SIDES OF PLANTS 
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EAST & WEST ROWS... SUN DOESNT 
REACH ONE SIDE OF PLANTS 


GIVE THEM SPACE 
Few things appear more unreasonable 
to the beginner than directions calling 
for wide spacing of vegetables. When 


Bulbs 

Continue planting gladiolus, hymenocallis, 
montbretias, and tigridias. 

Tuberous begonias which have been stored 
in flats in a cool place should be brought into 
a warmer spot this month and _ sprinkled 
lightly with water. This will encourage the 
buds to sprout. When the buds are about 
an inch high, the tubers should be potted up. 
Small tubers can be placed in a 4-inch pot; 
large tubers need a 6- to 7-inch pot. The 
compost for begonias should contain about 
‘4 peat or leaf mold, % loam, and % sand. 


Pruning 


Although such flowering trees as acacias, al- 
mond, and peach are usually pruned immedi- 
ately after their blooming period, they can 
be cut freely for decoration during this 
period. Budding branches of forsythia and 
flowering quince may also be cut and brought 
into the house, where they will open. 
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you are directed to plant cabbage 24 
inches apart in rows 3 feet apart, remem- 
ber that the growth of the roots was con- 
sidered rather than the above-ground 
growth. Root systems should not com- 
pete with each other for food and water. 
Overcrowding means undernourishment. 














The roots of a well-developed mature 
cabbage plant may have a lateral spread 
of 3 feet or more and penetrate the soil 
to a depth of 5 feet, ramifying nearly 
200 cubic feet of soil. 

Failures in corn, melons, cucumbers, and 
head lettuce are often due to overcrowd- 
ing. One melon vine will yield as much 
fruit as two vines crowded into one hill. 


THIN AT THE RIGHT TIME 
Another procedure which beginners find 
a little silly is that of sowing a row of 
seeds, nursing them through the germi- 
nation period, and then “beginning” by 
tearing out about 80 per cent of the seed- 
lings. So hard-hearted is this require- 
ment that many gardeners delay thin- 
ning out until the root systems have 
grown to such an extent that they have 
become interlaced. Removing seedlings 


Hydrangeas can be pruned back this month. 
If you want a low, spreading bush, cut them 
back 1% to 4%. For a more rigid, upright 
type of plant, prune less severely. 
Heathers which have stopped flowering 
should have their dead blossoms removed. 
Bush fuchsias growing in the open ground 
can be pruned to two or three buds from 
the ground. Weak and crossing branches 
should be removed at the base. Very early 
flowering will result from new growth made 
last fall, if this growth is not cut by frosts 
or by pruning. Espaliered fuchsias are pruned 
less severely. The larger main branches are 
retained as a framework and cut back only 
when necessary. Weak, twiggy laterals 
should be removed. Hanging basket varieties 
can be pruned in two ways—either down 
to the rim of the pot or about one half. The 
main stem of standard fuchsias should be 
kept free of side shoots. 


at this late stage injures the roots of the 
remaining plants and growth is checked. 


GREEN ONIONS 

You'll get more out of your green onions 
if you plant the sets so that the tips of 
the bulbs are even with the soil surface. 
As the tops grow, hill up the soil around 
the plants. The soil will blanch the stems 
and give you twice as much onion as 
you would get from growing them the 
usual way. 


WHERE HASTE IS WASTE 
Although in some localities you can 
plant tomatoes indoors this month and 
plant them outside in March, you will 
gain little in either earliness or size of 
crop. Seedlings or seeds of any of the 
warm-weather crops should not go into 
the ground until warmer days and nights 
are fairly sure to continue. An April- 
planted tomato will almost catch up with 
one that goes into the ground in Febru- 
ary. With corn, a month’s difference in 
early planting dates means no more than 
a week’s difference in harvest. 
Early-planted tomatoes and beans are 
very likely to lose a large percentage of 
their first blossoms due to low night tem- 
peratures. 

INSECTS 

It is interesting to know the names of 
insects that chew and those that suck. 
It is wise to use the most efficient poi- 
son. But give an experienced gardener 
any one of the many insecticides, dust 
or spray, and he'll keep his garden clean. 
The experienced gardener sprays or 
dusts regularly and frequently and in 
that way allows no insect to grow up to 
the hard-to-kill stage. He seldom sees 
any insects for the reason that his fre- 
quent spraying removes them in their 
smallest stages. Unlike the amateur, he 
never waits until the damage is done. 


Vegetables 
The following vegetables, which prefer cool 
conditions, should be planted in February: 
cabbage (early varieties); chives; leaf and 
head lettuce; mustard; onions (seed and 
sets); peas; spinach; turnips; rutabagas; and 
Irish potatoes. 


If the soil is in good working condition, you 
can plant beets, carrots, and kohlrabi. Later 
this month or, better yet, next month, will be 
time enough to sow tomato seed indoors. 


Pest and Disease Control 

When the pink-bud stage has been reached 
on many fruit trees, including apricots, 
peaches, nectarines, and plums, this is the 
last chance for the use of a dormant spray. 
Bordeaux mixture or lime-sulphur (do not 
use the latter on apricots) can be used to 
control such diseases as brown rot and leaf 
curl. 
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Supper Fondue. Stir crumb-milk mixture 
over hot water until smooth; add cheese 


— 
sy 





























Turn into baking dish, set in pan of hot 
water, and bake at 350° for about 1 hour 














Serve the fondue with a tossed vegetable 


salad for luncheon or supper. Serves 4 
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Send your favorite in-tune-with-the-times recipes to Sunset Magazine. For each 
one used, Sunset pays $2 upon publication. Every recipe is twice-tested before 
it appears—first by the contributor, and secondly by Sunset’s Foods Editor. 








SUPPER 


This meat-vegetable-cheese fondue can 
be varied to suit your larder. It’s an ex- 
cellent way to use up leftovers. 
1 cup soft bread crumbs 
1 cup milk, scalded 
V2 teaspoon salt 
Vg teaspoon pepper 
V2 teasp bottled condi 
tablespoon minced onion 
3% cup grated cheese . 
eggs, yolks and whites beaten separately 
2 cup cooked vegetable (peas, diced carrots, 
zucchini, or string beans) and 2 cup 
ground cooked meat (ham, tongue, 
lamb, beef, or chicken), or 1 cup 
either vegetable or meat 


t sauce 





~ 
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FONDUE 


Combine bread crumbs, milk, salt, pep- 
per, bottled condiment sauce, and onion 
in top of double boiler; stir over hot 
water until mixture is smooth; add 
cheese and stir until cheese is melted. 
Cool slightly, then add well-beaten egg 
yolks; add vegetable and meat; mix well. 
Last, fold in stiffly-beaten egg whites. 
Turn into a greased baking dish, set in 
a shallow pan of hot water, and bake in 
a moderate oven (350°) for about 1 
hour, or until firm. Serves 4. Serve with 
a tossed vegetable salad for luncheon or 


E. B., Bellflower, Calif. 





supper. 


INDIAN FIG PUDDING 


We’ve seldom tasted a better pudding 
than this creamy, rich-flavored one. It’s 
not too rich or too sweet . . . in fact, it’s 
just right! It’s a sort of fig custard with 
variations. 
14 to 16 dried figs (1 cup chopped) 

to 2 tablespoons flour 
quart (4 cups) milk 

tablespoons yellow cornmeal 
tablespoon cornstarch 

4 eggs 

V2 cup plus 2 tablespoons sugar 
Y2 teaspoon salt 

V2 teaspoon cinnamon or nutmeg 
tablespoon butter or margarine 
2 tablespoons cream 
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Cover figs with boiling water and let 
stand 10 minutes; drain, then clip off 
stems with scissors and cut figs in small 
pieces; dust lightly with flour. Scald 3% 


cups of milk. Mix cornmeal and corn- 
starch with remaining 14 cup cold milk; 
stir mixture into scalded milk and cook 
in a double boiler for 10 minutes, stir- 
ring frequently; remove from heat. Beat 
2 whole eggs and 2 egg yolks together 
until light: add 4% cup sugar, salt, and 
cinnamon; stir into milk mixture; add 
butter and figs. Beat the 2 remaining 
egg whites until stiff; fold in remaining 
2 tablespoons sugar and the cream: stir 
gently into first mixture. Pour into a 
greased baking dish and bake in a slow 
oven (325°) about 1 hour, or until firm. 
Serve warm or cold with cream, hard 
sauce, or vanilla ice cream. This makes 
a large pudding which will serve 8 to 
10, but it is just as good the next day!— 


J.R.. Walnut Creek, Calif. 


CARROT MARMALADE 


Anyone with a sweet tooth should keep a 
jar of this easy-to-make spread on hand. 
It has a remarkably good flavor, and is 
delicious in sandwiches, especially if the 
bread is spread with cream cheese. 
* 2 cups (firmly packed) grated raw carrots 

Juice of 2 lemons 

Grated rind and juice of 1 orange 

1 cup sugar 


Put carrots in a saucepan with enough 
water to barely cover them: cover and 
cook just until tender. Add remaining 
ingredients and simmer gently until as 
thick as desired, stirring frequently. 
Pour into hot sterilized jelly glasses; 
Cover with paraffin. Makes 2 (8 oz.) 
glasses —A. W., Los Angeles. 


OVEN-BARBECUED SPARERIBS 


Have plenty of paper napkins on hand 
when you serve these spareribs! They're 
so good that you'll want to take them 
up in your fingers to get every last 
morsel of meat off the bones. 


3 pounds spareribs 

1 cup thinly sliced onions 
Y% cup vinegar 

1 cup canned or stewed fresh tomatoes 
1/2 teaspoons salt 

1 teaspoon prepared mustard 

2 tablespoons sugar 


Lay half of the spareribs in a baking 
pan; cover with sliced onions; put re- 
maining spareribs on top. Combine all 
other ingredients and pour this sauce 
over the spareribs. Bake uncovered in 


a moderate oven (350°) about 2 hours. 
4 to 5. 

If you like, you can cook potatoes right 
along with the spareribs during the last 
hour of baking. (To prepare potatoes: 
Pare, cook in boiling salted water about 
10 minutes, and drain.) Turn potatoes 
occasionally during baking to brown all 


sides.—W. J. S., Fresno, Calif. 


Serves 





FEBRUARY DINNER 
%Oven-Barbecued Spareribs 
with Roast Potatoes 
Mashed Rutabagas 
Apple Butter 


Broccoli 
Hot Rolls 


Rhubarb Meringue Pie 
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SERVING THE 


FEBRUARY 


Important war message, published in the 
interest of conservation for Victory, by... 
THE PACIFIC COAST GAS ASSOCIATION 





There is no magic solution of war- 
time supply problems, and there is 
no real shortage of fuels. America has 
vast coal and oil reserves. There’s 
plenty of wood... in the forests. Po- 
tential power, too, is plentiful, with 
enormous resources undeveloped. 
And, actually, there is no lack of gas 
in the West. But where are the men 
and materials for quick expansion to 





1944 
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meet unprecedented demand? x The 
government warns of possible seri- 
ous consequences unless everybody 
conserves. Your gas company has 
published simple fuel-saving sug- 
gestions. Observe them . . . for the 
sake of yourself, your neighbors, es- 
sential industries ... and your coun- 
try at war! x In your home, please 
avoid even the slightest waste of gas. 


ee 


AND PEACE 
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Macaroni 4 la Sophie. Put ham, pepper, 
onion, and parsley through meat grinder 














Sauté ground mixture in combined oil 
and butter for 15 minutes; blend in flour 




















Add other sauce ingredients and cook as 
directed. Cook the macaroni until tender 














Turn macaroni onto hot platter; pour 
sauce over it. Serve with grated cheese 
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Although this recipe features macaroni, 
the same rich-flavored sauce can, of 
course, be served over spaghetti or 
noodles. For variation, serve it in the 
center of a noodle ring. 


slices boiled ham 

green pepper 

medium-sized onion 

Several sprigs of parsley 

tablespoons salad oil 

tablespoon butter or margarine 
tablespoon flour 

(8 oz.) can tomato sauce 

cups stewed fresh or canned tomatoes 
tablespoon Worcestershire sauce 

Salt, pepper, and paprika to taste 
small can mushrooms (if you have them) 
cups uncooked shell macaroni 

Grated cheese 
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Put ham, green pepper, onion, and pars- 
ley through meat grinder; sauté in mix- 
ture of oil and butter for 15 minutes; 
add flour and blend well; add tomato 
sauce, tomatoes, and seasonings; simmer 


MACARONI A LA SOPHIE 


for 30 minutes; add mushrooms and 
cook 5 to 10 minutes longer. Cook maca- 
roni in boiling salted water until tender; 
drain. Turn macaroni out onto a hot 
platter and pour sauce over it. Sprinkle 
sach serving with grated cheese. Serves 
6 generously. 

If you want to prepare this dish in ad- 
vance, you can combine the sauce with 
the cooked macaroni in a casserole, top 
with grated cheese, and heat in the oven 
just before serving. —T. M. M., San 
Diego, Calif. 





SUNDAY SUPPER 
*¥& Macaroni 4 la Sophie 
Mixed Green Salad 
with 
Artichoke Hearts and Sliced Cucumbers 
Toasted French Bread Olives 


kJellied Fresh Pears 
Cookies 
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RICE OMELET 


Here’s a good way to use that lone cup- 
ful of leftover rice—either brown or 


white. 


- 


egg, well beaten 

cup cooked rice 

V2 cup soft bread crumbs 

or 3 tablespoons grated cheese 

Salt, pepper, chopped parsley, and 
onion juice to taste 

tablespoons butter or margarine 


_ 
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HOT ORANGE 


Serve this cake fresh from the oven as a 
hot bread, and toast whatever is left for 
breakfast the next day. It’s equally good 
both ways. 

2 cups sifted all-purpose flour 

4 teaspoons baking powder 

V2 teaspoon salt 

V3 cup shortening 

3 cup sugar 

V2 teaspoon vanilla 


nN 


eggs, well beaten 


_ 


cup milk 
V2 cup orange marmalade 


Combine egg, rice, bread crumbs, cheese, 
and seasonings: mix well. Heat butter 
in a skillet; spread rice mixture evenly 
over the pan. Cook slowly until nicely 
browned on the under side, then turn 
and brown the other side. Slip omelet 
onto a hot platter and serve with crisp 
bacon or fried ham. Serves 2.—R. J. B., 


Boise, Idaho. 


TEA CAKE 


1 teaspoon grated orange rind 


Mix and sift flour, baking powder, and 
salt. Cream shortening until soft and 
smooth; gradually add sugar, creaming 
until light and fluffy; beat in vanilla and 
eggs: add flour mixture alternately with 
milk, beating until smooth after each 
addition; stir in marmalade and orange 
rind. Turn into a greased baking pan 
(9x12x2 inches) and bake in a hot oven 
(400°) about 30 minutes—H. L. D., 
San Francisco. 


JELLIED FRESH PEARS 


A fruit dessert is the ideal ending for 
almost any meal. Here’s one that has 
the delicate flavor of fresh pears to 
recommend it. 

1 cup sugar 
cups water 
large pears, pared, cored, and quartered 
tablespoon plain, unflavored gelatin 
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cup cold water 

tablespoons lemon juice 

Dash of salt 

Boil sugar and water together for 3 min- 
utes, stirring until sugar is dissolved. 
Add pears and simmer gently for about 
10 minutes, or until fruit is tender but 
still firm. Drain pears thoroughly and 
reserve syrup; slice pears. Soften gela- 
tin in cold water 5 minutes; dissolve over 
hot water. Measure out 134 cups pear 


syrup, adding water if necessary to make 
up that amount; add dissolved gelatin, 
lemon juice, and salt: chill. When gela- 
tin mixture is slightly thickened, pour 
a layer of it into a 1-quart mold that has 
been rinsed with cold water; arrange a 
layer of pear slices over the gelatin; re- 
peat layers until all gelatin and pears 
are used, having a layer of gelatin on 
top; chill until firm. Unmold and serve 
with cream or custard sauce. Serves 5 
or 6. 

You can turn this into a delicious dessert 
salad by molding it in a ring mold and 
filling the center with diced, mixed fruit. 
Serve it with your favorite fruit salad 


dressing. —M. L. B., Ashland, Ore. 

















SOUP IDEAS 
FROM RANCHO 
KETTLES 









This is the ninth in a series of articles 
which it is hoped will interest you in the 
many easy ways Rancho Soups can help 
you prepare new dishes or add zest to old 
favorites. 

SUNNYVALE PACKING CO. 





One very good cook we know goes so far as 
to divide her home supply of Rancho Soup 
into two groups. One assortment goes on 
the soup shelf. Another is stacked close by 
the flour, shortening, and other staples. 


Rancho Soup does perform wonders in 
every-day food preparation when used as 
a staple—a basic ingredient in salads, 
sauces, gravies, leftovers, and with meat, 
eggs, vegetables, and other dishes. 


So many dishes are flattered by the addition 
of Rancho Soup. The delicate and bland 
flavor of the egg, for example, is subtly and 
highly flavored by the addition of any one 
of the creamy, condensed Rancho Soups. 


Here are some good ways of combining 
the two. 





Baked Eggs in Tomato Soup 
Pour 1 (1014 oz.) can of Rancho 
Tomato Soup into a casserole; break 
in four eggs; top with grated cheese. 
Bake in a moderate oven until the 
eggs are set. 








Scrambled Eggs 


For flavor variety use any cream soup 
instead of milk in preparing scrambled 


eggs. 








Omelets 


Try cream soup as the liquid in an 
omelet. For instance, use Rancho 
Asparagus Soup and serve with aspara- 
gus tips nestling inside. 











Rancho Tomato Soup adds spice to a 
Spanish omelet. 


@ Rancho Pea Soup is good in an omelet 
“aux fines herbes.” 
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Hard Cooked Eggs 


Serve sliced hard-cooked eggs in 
thicker-than-usual cream of Rancho 
Asparagus Soup. Good on toast or 


rice. : 











Baked Stuffed Eggs on Rice 


Half fill a casserole with cooked rice. 
Put halves of well-seasoned deviled 
eggs on top. Cover with a sauce made 
of Rancho Pea Soup and a generous 
quantity of grated cheese. Place in 
hot oven just long enough to heat 
thoroughly. 











Eggs Florentine 


Line individual casseroles with well- 
seasoned, chopped, cooked spinach or 
Swiss chard. Slip an egg into each 
ramekin; pour a generous spoonful of 
Rancho Tomato Soup over the egg; 
sprinkle with grated cheese. Bake in 
a moderately hot oven (375°) about 
20 minutes or until egg is set. | 





Eggs Benedict 


Lay a thin slice of fried ham on a 
piece of toast or a toasted English 
muffin; top ham with a poached egg; 
pour heated Rancho Asparagus or 
Tomato Soup over the egg. Serve at 








once. 











On Cool Days every lunch-box should con- 
tain something to warm the cockles of the 
heart! A hot drink makes good cold fare 
taste better, and helps keep appetites happy 
until dinnertime. Rancho Soups, with their 
fresh-from-the-kettle flavor, are tailor-made 
for the thermos bottle. It's easy to build 
portable meals around any one of Rancho’s 
five varieties. 





Soup Accompaniment: Puffed crackers are 
a festive, quickly-prepared accompaniment 
to serve with any Rancho Soup. Here's the 
how-to-do-it: Split thick soda crackers in 
half and soak them in ice water for 5 min- 
utes. Drain, dot with butter and bake in a 
hot oven (450°) about 10 minutes, or until 
they are puffed and lightly browned. 


Win a Reputation... or add glory to the 
one you have...as a clever cook and a 
hostess who's always ready with hospitality 
—just keep several packages of Rancho De- 
hydrated Noodle Soup Mix on a handy 
kitchen shelf. It takes not a single ration 
stamp, and in just 7 minutes time you can 
serve steaming bowls of good, golden soup 
that tastes like the old-fashioned home- 
made kind that took hours of a good cook's 
time—and was worth it. As nourishing as 
it is delicious, it will dress-up a dinner 
menu or serve as the mainstay of a satisfy- 
ing luncheon. 


If You Still Wonder how Rancho can sell 
for so much less than other soups of fine 
quality, just remember that we make 
Rancho in the West for western home- 
makers. Because we sell it only to western 
grocers shipping costs are a lot less than 
if we had to send it long distances. And it 
is good soup because we make it of garden- 
fresh western vegetables, grown in the fields 
surrounding Rancho kitchens which are in 
the heart of a sunny, fertile valley. 


PACKED UNDER RANCHO 


CONTINUOUS 


INSPECTION OF Soup 
THE U.S. DEPT OF Mx 
AGRicuituRe Be, 





The U. S. Department of Agriculture Seal 
of Inspection on every gleaming black and 
yellow Rancho label is your assurance that 
all ingredients and methods of making meet 
exacting standards under continuous inspec- 
tion. 


There are Five Varieties 
of Rancho Canned Soups 


There’s Tomato — made of ruddy, sun- 
ripened beauties picked at their prime, rich 
in precious vitamins and hearty flavor. 
There’s Pea—made from garden-fresh 
spring peas, tender and green. There's As- 
paragus—made from tender plump spears. 
And there’s Vegetable which skillfully 
blends the flavors of fine fresh vegetables 
with savory seasonings. Then there's 
Chicken Noodle with plenty of chicken 
and a real old-fashioned slow-simmered 
flavor. When you go to your grocer’s “Reach 
for Rancho.” 





Tune in to Rancho News every Satur- 
day evening at 10:00 o'clock. NBC 
Pacific Coast Network. 
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, DR many an effective, time-tested | flower or figure from a paper place mat 


way to say “Be My Valentine,” but 
here are some new and original twists to 
the subject from Sunset’s Good Ideas 
Editor, Ellen Sheridan. 

Traditional ribbon and lace are as useful 
as ever when it comes to making Val- 
entines, but carry on from there with 
kindergarten construction paper, shelf 
paper, butcher paper, wallpaper, fabric, 
paper place mats, peasant tape, etc. Al- 
most no scrap of any of the above items 
is too small to be utilized for Valentine 
making. For example, tiny flowers cut 
from salvaged lace paper doilies can be 
pasted on a sheet of colored paper to 
make a dainty bouquet or wreath. A 





| 


can form the central motif of an original 
Valentine. Don’t overlook seed catalogs 
and magazines; they’re a fruitful source 
of colorful pictures that adapt them- 
selves well to Valentines. 

It’s a good idea to make each of your 
Valentines a setting for a simple little 
gift—a lapel ornament, a hair bow or 
barette, or War Stamps. A Service man 
would appreciate a photograph or a 
silhouette of his child; or instead of 
cookies) , the heart Valentine (next page 
below) could hold a package of cigar- 
ettes. If you’re planning to mail these 
gift Valentines, be sure to protect them 
with a cushioning layer of tissue paper. 











PHOTOS BY JAMES A. LAWRENCE 





What nicer Valentine for a person who sews—butcher paper card 
with a bouquet of button flowers! And there could be no finer 
jewels for this paper queen of hearts than a War Siamp necklace 


The wreath of flowers titling this page 
is a stylized replica of the kind of Val- 
entine Grandpa presented to Grandma 
in his courting days. The flowers are 
cut from pastel construction paper. If 
you want to follow in Grandpa’s foot- 
steps, pen an appropriate sentiment in 
the middle in a fine Spencerian hand. 
Elinor Scoville and Marcella Ryser of 
Monrovia, California, remind us that 
Valentine’s Day offers a wonderful op- 
portunity for young teen-agers to get 
together for a party to make Valentines 
for Service men convalescing in hos- 
pitals. A colorful Valentine is a much- 
appreciated tray favor. Provide all the 
makings, and let the youngsters go to 
work. 
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Three paper hearts laced together with peasant tape make bright 





Let the king and queen of hearts (from a discarded deck of play- 
ing cards) carry your Valentine message. Butcher paper folders, 
appropriately decorated, enliven hair bow and lapel gadget gifts 
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Valentine wall hanging. Suitable remembrance for mother—heart 
pot holder (sachet would be good, too) or a child’s silhouette 
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This fanciful Valentine is a copy of a European 
love letter, made with a few folds and snips 
(see below). Paint or paste on gay decorations 


\ 
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CUT ON DOTTED LINE 





Pad 
“CENTER 


1. Fold a square of paper diagonally in half. 
quarters, and eighths. 2. Turn down center so 
it forms isosceles triangle (two sides equal). 
Cut off projecting pieces A and B. 3. Cut only 
on dotted lines to make hearts and circle. Open 
out, turn outer hearts up to conceal messages 





Present a Valentine book with a heart-studded 
ribbon marker. Cookies fit between cardboard 
hearts. Old-fashioned corsage of War Stamps 
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Ideas 


for Sunset 
readers 


$5.00 for Good Ideas! 


It’s our idea to let Sunset readers write more 
and more of this column, We're going to 
select not one, but five ideas each month 
from those we receive... either recipes or 
novel suggestions for clever new ways to use 
Tea Garden Products. And for each one used 
we will pay $5.00. Be sure your recipe or 
suggestion fits the times, so it offers practical 
help to other home-makers. Mail your idea, 
with the name of your Tea Garden grocer, to 
T'ea Garden Products Co., San Francisco, 11. 





As good as its old-fashioned name, and a 
treat for any lunch box, is this recipe sent 
by Mrs. Samuel Ashworth, of Alhambra, 
California. 
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English Singing Lizzie 

Make a rich pie dough, roll thin and 
cover a cookie pan. Spread generously 
with your favorite Tea Garden pre- 
serves. Roll more pie dough and cover 
preserves. Make small slits in the top 
and brush with milk. Bake to a golden 
brown and when cold cut in squares. 











Mrs. Walter Haigler, who sends us this 
recipe from Seattle describes it as a “deli- 
cieus, quick, simple and inexpensive des- 
sert”—-and we agree with her! It has the 
added virtue of using yesterday’s bread. 





Tea Garden Tartlets 


8 slices buttered 1 cup Tea Garden 
bread Preserves 
1 egg white ¥% teaspoon vanilla 


Remove crusts from bread and spread 
lightly with butter or margarine. Press 
each slice into the bottom of a greased 
muffin tin, forming a cup shape. Brown 
in a moderate oven (350°) about 20 
minutes. Whip the egg white until stiff 
(but not dry), combine with preserves 
and vanilla and whip until mixture 
stands in peaks. Fill each “bread cup” 
with whipped preserves just before 
serving. 














The Tea Garden label stands today, as it 
has for more than half a century, for 
superb quality—the result of exacting 
standards and skillful preparation of 
the finest ingredients. 





Since tongue is a meat that is usually low in 
both price and points, a recipe which makes 
it as delicious as this one from Mrs. Major 
P. Dale of Simi, California is welcome. 
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Tongue with Tea Garden Sauce 
Boil tongue the day, or the evening, be- 
fore you wish to serve it, adding bay 
leaf, onion, small piece of garlic, salt 
and pepper. Let it stand in the water 
over night. Peel and put in a baking 
pan and cover with a sauce made of 
mixing one glass of any tart Tea Garden 
jelly with % bottle catsup. Cook ™%4 
hour and serve the sauce over slices of 
the tongue. 

The cold tongue, spread with this sauce, 
will make delicious lunch box sand- 
wiches. 
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In tune with the tim :s because it’s easy to 
make, adaptable as to ingredients and serv- 
ing. is this recipe for fruit roll, sent by Violet 
R. Smith of Nez Perce, Idaho. 
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Fruit Roll 
Bring slowly to a boil % cup Tea 
Garden Syrup in a 4x6-inch baking pan. 
Make ¥% a regular biscuit recipe—your 
own or a prepared mix. Roll to 1/3 inch 
thickness, spread with any fresh or 
canned fruit, dot with butter or mar- 
garine, sprinkle with cinnamon. Form 
into a roll and place in the hot syrup; 
bake in a hot oven (450°) for 25 min- 
utes. Serve hot, upside down, using 
extra syrup as a sauce. May also be 
served with a custard sauce or cream. 








Tea Garden Preserves and Jellies are 
made of tree and vine-ripened table 
fruits, sweetened with pure sugar. 





We agree with Mrs. Arthur W. Dickie of 
Albany, California that her way of making 


bread pudding is speedy and economical. 
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Tea Garden Bread Pudding 
Break stale bread into small pieces, 
place in a bowl and cover with enough 
milk to soften. Add several large table- 
spoonfuls of your favorite Tea Garden 
preserves. Mix well; put in a buttered 
baking dish, and bake at 350° for half 
an hour. Serve with a thin custard 
sauce or top milk. 


° 








TEA GARDEN PRODUCTS CO. 


. QUALITY 


Our helpful booklet, “Entertaining 
Without a Maid” will gladly be sent you 
if you just drop a request to Tea Garden 
Products, San Francisco, 11, California. 
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It’s blended for 
better results! 
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NEW WAYS WITH AVOCADOS 


Western Menus Profit 
By Wider Use of This 
Exotic Western Fruit : 


Pee the avocado is known as 
Persea Gratissima which means “Persian 
fruit most pleasing.” However, accord- 
ing to the earliest known archaelogical 
records, it was born and brought up in 
tropical America. Pick up an avocado 
and you hold in your hand the ahaucatl 
of the Aztecs, the on of the Mayans, and 
the palta of the Incas. 

The pioneer work in growing the avo- 
cado in California started in 1856. There 
followed years of research and explora- 
tion; avocado districts of Mexico and 
Central and South America were 
combed for the best varieties; thousands 
of miles were traveled by foot, boat, and 
horseback. As time went on, strain after 
strain was discarded: whole orchards 
were cut down and “topworked” if the 
fruit did not measure up to an ideal 
standard. The labors of these pioneers 
were not in vain, for today the ideal avo- 
cado—nutty-flavored and creamy-tex- 
tured—flourishes in Southern California. 


VARIETIES 

In Western markets we see two races of 
avocados. There is the Mexican which 
is small, thin-skinned, and usually either 
dark green or black, though sometimes 
it is a brilliant yellow-green. Mexican 
varieties normally mature in the fall. 
The second race is the Guatemalan, a 
large fruit with a thick, crusty, often 
rough skin. The color of the skin ranges 
from yellowish green to dark green, 
brown, maroon, mahogany, and dark 
purple. Guatemalans bear in the sum- 
mer. 


Mainstay of the California avocado pro- 
duction, however, is a hybrid, the 
Fuerte, which bears from November to 
July and combines the best qualities of 
the Mexican and Guatemalan branches 
of the family. The Fuerte is a deep green, 
with small yellow dots in its glove-like 
skin, and it has a rich, buttery flesh. 


Much credit for the high quality of the 
avocado you can buy in the market to- 
day should go to the Calavo Growers of 
California. The word Calavo stamped 
across the skin of an avocado testifies 
that it has been tested for fruit-oil con- 
tent, which also means flavor. 


EDIBLE SOFTNESS 
Now a good-eating avocado ripens but 
never softens on the tree. It needs two 
to ten days at room temperature to reach 








that pleasant state known as “edible 
softness.” If you buy a firm avocado, 
keep it in your fruit bow] until there is a 
slight but unmistakable response to 
gentle pressure of the palm of both 
hands. That’s fair warning that it is 
ready to eat. If you want to postpone 
softening, relegate the avocado to the 
warmest part of your refrigerator. The 
temperamental tropical fruit will re- 
spond to such treatment by remaining 
firm. 
PEELING TRICK 

There is a trick to peeling an avocado 
successfully. The first rule is: Never peel 
it whole. Cut it in half lengthwise (or 
crosswise if you want to achieve ring-like 
slices), twist slightly to separate the 
halves, and lift out the seed. Then, lift 
up the skin with a sharp knife and pull 
it from the halves as you would a glove 
from your hand. Paring an avocado is 
not only unnecessary—it’s downright 
wasteful. Unless the peeled fruit is to 
be served at once, it should be sprinkled 
with lemon juice. 


VERSATILE FRUIT 

Give a true avocado lover an unpeeled 
half of the fruit, a spoon, a quartered 
lemon or lime, and a shaker of salt, and 
he is completely happy. But the avo- 
cado’s bland flavor and velvet texture is 
such a perfect foil for so many other 
foods that one is tempted to gild the 
lily! Peeled and then sliced, diced, or 
cut in balls, the avocado fits perfectly 
into almost any fruit, vegetable, sea- 
food, or chicken salad; or peeled half- 
shells can be filled with a salad mixture. 
Just remember that in any salad where 
the avocado plays the leading part, the 
dressing should be of the tart French 
variety; mayonnaise is too heavy here. 
Incidentally, a little pickle relish added 
to the French dressing often adds just 
the right touch of piquancy. This is a 
particularly good idea for avocado and 
tomato salad. 

Mashed avocado, seasoned to taste with 
lemon juice, salt, Worcestershire sauce, 
onion, dry or prepared mustard, or what 
you will, is a salad dressing that has fla- 
vor, color, and texture to recommend it. 
You can add a well-beaten egg yolk, if 
you like, to give extra creaminess. 
Avocado sandwiches are a delicacy not 
to be overlooked. The fruit can be sliced 
or mashed; in either case it’s a good idea 
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to add a note of texture contrast to the 
filling, perhaps via lettuce, chopped cel- 
ery, crumbled bacon, thin slices of onion, 
pickle relish, or finely chopped ham or 
bologna. For a sandwich on the sweet 
side, try avocado and marmalade as a 
filling team. 


HUACAMOLE SPREAD 


The Mexicans serve an avocado spread 
called Huacamole which is good as a 
“dunking” mixture for potato or corn 
chips or in sandwiches. To prepare it, 
simply mash 2 large avocados; peel, 
chop, and drain 1 large ripe tomato. 
Combine the avocado and tomato; add 
3 tablespoons mayonnaise; season to 
taste with minced onion, minced garlic, 
sugar, salt, pepper, and a generous 
amount of chili powder; blend well. This 
can also be served on lettuce as an ac- 
companiment to enchiladas, tamales, 
and other Mexican dishes. 


Mashed avocado mixed with a bit of 
mayonnaise and seasoned to taste is an 
excellent spread for canapés. Top these 
with a piece of crisp bacon, or better still, 
with a curled anchovy fillet. 


NEVER COOK AVOCADOS 

The avocado can be served as part and 
parcel of various main dishes, but it 
should never be cooked itself. Heat de- 
stroys the delicate flavor. Cubed avo- 
cado can be added to creamed chicken 
or seafood mixtures just before serving 
with delectable results, or peeled half- 
shells can be filled with the mixture. And 
chili con carne served in half an avocado 
is a main dish worth noting. Always be 
sure that the fruit is at room tempera- 
ture before combining it with a hot 
mixture; if you use it fresh from the re- 
frigerator, it may have a cooling effect 
on its companions. 


FOR DESSERTS? 

There are two schools of thought as far 
as avocado desserts are concerned—one 
for and the other against! It’s a ques- 
tion of whether you like your avocado 
sweetened or not. Those who do will 
enjoy this Avocado Ice: Combine 1 cup 
water, 2 teaspoons grated orange rind, 
a dash of salt, and 24, cup sugar in a 
saucepan; bring to a boil and boil 5 
minutes; chill. Mix 1 cup sieved avocado 
with 14 cup lemon juice: add to syrup. 
Pour into refrigerator tray and freeze 
(do not let it get too firm). Stir once or 
twice during freezing. Serves 6. This 
is a good meat accompaniment, too. 
There’s no doubt that the avocado can 
stand very well on its good-eating merits. 
But it has a hidden virtue well worth 
mentioning: Every time you take a bite 
of this rich and exotic fruit, you are con- 
tributing generously to your quota of 
vitamins and minerals. 
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A thoughtful old Imam of Yeman— 
those are not typographical errors— whose 
goats in the bleak foothills bordering the 
Red Sea first brought coffee to the attention 
of that part of the Eastern world, named his 
discovery “‘kahveh,” the stimulating, the 





invigorating. And that gives us an idea. 
Why not put coffee to work to stimulate 
monotonous war-time menus. For instance: 


Coffee Caramel Custard 


In a frying pan, melt one-half cup 
granulated sugar until it turns 
light brown. Don’t let it burn. Add 
one cup of strong M. J. B. coffee to 
a cup of scalded milk. Mix with 
the caramel. Beat two eggs slight- 
ly and stir into the mixture. Toss 
in a pinch of salt, strain into your 
baking dish, bake as usual—and 
get ready for compliments, 





Getting back to how coffee was named; 
“kahveh” has been mutilated by succes- 
sive generations and languages till it has 
reached its pure 20th century form. Now 
you simply sing out “gimmeacupajava” 
and a steaming mug of “the wine of Islam’ 
is swished before you. Coffee was called, 
successively, caova, cave, kavee, cafe — 
and now in the West, just plain M.J.B. 
But whatever you call it, one bearded old 
packer from the Sierras tells us, in rever- 
ent tones, that the only true coffee is the 
kind brewed in the hushed blackness of 
early evening over a wilderness fire. 


Coffee on the Trail 


The fire is important, build it In- 
dian style—small. Set three stones 
around it on which to set your 


coffee pot. If you haven’t a pot, 
a can will do. The flames should 
be only about six inches high. 
Use clear spring water — and it 
must be quite cold. Use the usual 
tablespoon of M. J.B. to each cup, 
of water. Bring to a boil and then 
remove the pot instantly. Pour in 
half a cup of cold water to settle 
the grounds, let your coffee cool 
—and then, oh man! 


In glittering contrast to the old timer’s 
simple coffee procedure Coffee Royal is 
hailed by sophisticates as the classic of 
all ways to prepare coffee. Certainly, it’s 
the most elaborate. You might like to try 
it next time you entertain. The ritual of 
its preparation will assuredly be diverting 
—and the exotic, tangy flavor of Coffee 
Royal will well repay the effort. Try this 
on your guests: 


Coffee Royal 


Naturally, for regal Coffee Royal, 
you’ll want no Jess than the rich 
mellowness of M. J. B. Coffee. 
Make it very strong, and fill a 
demi-tasse cup half full. Add a 
lump of sugar, then carefully pour 
in enough brandy (good brandy, 
if you can get it) to fill the cup. 
Do this cautiously so the brandy 
will rise to the top. Light it, and, 
after it has burned for a few sec- 
onds, mix it well and drink it hot. 
If you wish, you can place the 
sugar in a teaspoon and pour the 
brandy over it. And if all this 
exhausts you, a few cups of the 
concoction will put you in shape 
‘9 repeat it endlessly... just don’t 
huld us responsible. 


Come to think of it~why not simply make 
your coffee according to the directions on 
the M.J.B. container. That way you’re 
sure to get good coffee every time — be- 
cause you can’t make a bad cup of M.J.B. 





M. J.B. CO., SAN FRANCISCO 


27 








REAL BEEF FLAVOR 
FOR MEAT-SCANT MEALS 


It’s quick—it's delicious —and 
so important these meat- scant 
days. Just dissolve oneSTEERO 
cube in a cup of boiling water 
—and, presto! you have a steam- 
ing bowl of tasty BEEFY soup. 
Try it today! 


BEEFY, 





D 





GRAND FOR GRAVIES, TOO 
Want your gravies smoother— 
ticher—meatier? Add STEERO 
and see how much extra good- 
ness its real BEEF flavor puts 
intoeven your very best gravies. 
Perfect, too, for enriching vege- 
tables and glorifying meatless 
dishes. Stock up on STEERO 
at your grocer's. 


Made with REAL BEEF 
EXTRACT 





BOUILLON CUBES 
A CUBE MAKES A CUP 
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ae Good Ideas on shortcuts to 
easier and better homemaking are al- 


ways welcome. 


IMPROVISED WRENCH 
If you’ve ever struggled to wind up the 
spring of a roller-type window shade 
with your fingers, you know how exas- 
perating it can be. But if you use the 
tines of a common table fork as a wrench, 
you'll find you can tighten the spring 
as tightly as you wish.—F. P., Oakland, 
Calif. 

CLEANSER CONTAINER 
Save a baking powder can, perforate the 
lid, and use it if the cardboard container 
in which scouring powder is now packed 
becomes damp and gives away.—A. W. 


C., Gem, Idaho. 


CHILD'S CLOSET 
If you remove the lower shelf of your 
linen closet and fasten a towel bar to 
the bottom of the shelf above, you will 
have hanging space for children’s 
clothes, or for blouses—B. A., Los 


{ ngeles. 


ANIMAL WASH CLOTHS 
Children’s hands and faces will be 
washed with fewer protests if you sup- 
ply your youngsters with animal wash 
cloths. To make: Cut two wash cloths 
(the good portion of worn out bath tow- 
els could be used) into an animal shape 
—a duck, dog, elephant, ete. Stitch them 
together, leaving an opening large 
enough for a child’s hand so the cloths 
can be used like a bath mitt. Use em- 
broidery thread for making eyes, a loop 
for hanging, and other decorative de- 


tails —F. J. M., Oakland, Calif. 





NAME CARDS 


Emily Post may raise a questioning eye- 
brow at this idea, but it saves time for 
me and busy tradesmen. When I receive 
a letter in an envelope that is neatly 
typed, I cut out my name and address 
about the size of a calling card. I keep 
these slips in my wallet, and whenever 
I am in a store or some place where I’m 
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Sunset Readers Offer Tips 
— for Better Homemaking 











asked for my name and address, I sim- 
ply hand out one of these slips instead 
of spelling out the desired information. 


E. F. B., Eagle Rock, Calif. 





KITCHEN GLAMOUR 
Here’s a way to perk up a rented kitchen 


for “duration living.” Paint the fluted 
edges of paper plates a bright color; 
print a favorite or easily forgotten recipe 
in the center, and decorate with appro- 
priate pictures cut from magazines, or 
with painted flowers or decalcomanias. 
Hang these plates from ribbon thumb- 
tacked to the wall over the stove or sink 
or on some other bare wall in the 
kitchen. Suggested recipes for such a 
“plate gallery” include directions for 
making cream sauce, biscuits, pie crust, 
etc.—B. C., Los Angeles. 


EASY NEEDLE THREADING 
Here’s a helpful hint that many people 
don’t know. It’s no trick to thread 
needles if you have the thread against 
a contrasting colored background. A 
white card back of the needle makes 
dark thread show up plainly, while a 
black card shows up white and light- 
colored threads.—S. E. T., Sacramento, 
Calif. 

FLAVOR NOTE 
If you’re growing garlic in your Victory 
garden, you don’t have to wait until the 
little bulbs develop for a flavorful crop. 
Pick off some of the young tender green 
leaves, cut them up very fine, and use 
them in salads or in cooking zucchini or 
summer squash. The tops have a deli- 
cate and delicious flavor—M. M. C., 


North Hollywood, Calif. 


EGG HINT 
If your egg yolks tend to break as you 
drop them into a hot pan, let the eggs 
stand at room temperature for a time 
after you take them from the refrigera- 
tor. (If you are in a hurry, hold them 
for a moment under the hot water tap.) 
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WITH WESTERN 
MEALS ENJOY 


FKCMUE: 


the beer with the 
high [. O. It Quenches!) 


Amazing —what a tall, 
cool glass of delicious Acme 
Beer can do to spark up the 
goodness of even the simplest 
war-time meal. Discover the 


ACME BREWERIES 
San Francisco 
Los Angeles 
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Even fresh egg yolks will sometimes 
break if they undergo a too-sudden 
change of temperature —C. H. R., Los 
Angeles. 





PAINT SAMPLE 
When painting furniture I always paint 
a small piece of wood at the same time. 
I carry this sample in my purse when 
shopping for matching fabrics for drap- 
eries, chair covers, ete—M. H., Berke- 
ley, Calif. 


IRONING BOARD COVER 
Make an oilcloth cover for your ironing 
board when it’s not in use. The cover 
will protect the board from dust and it 
can be used as a work surface when you 
are brushing or sponging garments.— 


J. 0., Stockton, Calif. 


STITCH IN TIME 
My son carries many keys in his pockets, 
so they used to wear out long before 
the rest of the garment. I have finally 
prevented this by lining the lower part 
of each pocket with a piece of sturdy 
chamois.—B. C., Salem, Ore. 


DECEIVING RECEIVER 

To help make my telephone chats more 
pleasant, I tied a large spool to our 
receiver cord for my two-year-old to use 
as his receiver while I talk. It keeps 
both of us in good humor, and I always 
know where he is while I’m telephoning. 
W.W. C., Seattle. 


PROTECTING BABY 

Here’s a good idea that many mothers 
don’t know about: Anchor the net over 
baby’s carriage with spring clothes pins. 
The clothes pins, placed at the corners 
and one or two along the sides, will add 
just enough weight to keep the net from 
blowing about.—L. C. M., Sacramento, 
Calif. 

STRONGER PICTURE BOOKS 
Children’s picture books that are held 
together with weak wire staples will last 
longer if you reinforce them with sewing 
machine stitching. Open the book at 
the center fold and sew along either side 
of it once or twice—G. M. D., San 
Francisco. 


TRIMMING TIP 
When lengthening a little girl’s dress, 
cover up the tell-tale hemline with rick- 
rack or other decorative braid.—A. W. 


P., Berkeley, Calif. 
WORD TO THE WISE 


A giant-sized pencil, from the five-and- 
dime, 
On the telephone stand saves tempers 
and time. 
Too large for a purse, a pocket, or school, 
It stays on the job, as a general rule. 
Mrs. O. F. Ruud 














ANTRY PIRATE “Senior-Senior” 

knows what’s good. Many’s the 
secret expedition he makes to the chest 
of Pirates’ Gold. 

For these rich crunchy graham 
crackers are made from nourishing 
grain, rich molasses, pure vegetable 
shortening and plenty of honey. 

There’s a lot of energy for old and 
young in Pirates’ Gold. Serve with 
fruit for a top rate dessert. Gobble up 
a fistful of them with a big glass of 
milk for a swell quickie lunch. 

Sold in two sizes. Buy the big econ- 
omy package and you won’t run out so 
soon. It will save you money and extra 
trips to the grocer. Ask for Pirates’ 
Gold Graham Crackers today. 
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= is a small chapter in the story of 
Western railroading that is known to 
few but railroad men. It has been writ- 
ten in lonely shacks, in “batch” cars, and 
in the drab caboose. 

Let's title it: Railroad men can cook— 
masterfully. 

Too long railroad men have remained 
unsung and unhonored among the 
West's great fraternity of skilled cooks. 
This month they play host to the Chefs 
of the West. 

Probably the last place in the world 
you'd expect to find a chef is in a ca- 
boose. Yet there are few good freight 
crews that cannot produce one member 
who is skilled in the culinary art. There 
is nothing about a caboose to promote 
skill at cookery. It is a bucking bronco 
on wheels. The pot- bellied, two-lid coal 
stove needs a wire fence to keep pots and 
pans from sliding off. Lamp or lantern 
gives but a wavering light. At a critical 
moment in the preparation of any dish 
the engineer may “whistle out a flag” 
which whistles out the crew for the im 
mediate protection of the train. There is 
no set hour for dinner. Dishes that must 
be served at just the right moment are 


out. 
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Yet with all of its handicaps the old red 
caboose has one dramatic advantage 
over the finest home kitchen. It moves. 
This rolling kitchen pauses in the pack- 
ing houses of the world’s finest fruits 
and vegetables. To the rail cook’s larder 
come fresh game in season, the choicest 
of meats, poultry, and eggs from care- 
fully chosen spots along the run. No 
finer raw materials reach any range than 
grace the stove of the red caboose. 
So, fellow chefs, the next time you high- 
ball the freight engineer of a passing 
freight, put out a greeting of equal sin- 
cerity to the men of the caboose. A 
brother chef may be putting together the 
dish of dishes. 


DUTCH OVEN SQUAB 
Discriminating trainmen of the South- 
ern Pacific’s Western Division wisely bid 
for the runs with Conductor Fred Slater. 
They know him as a man of generous 
good nature and, most of all, as one of 
the S. P.’s caboose chefs par excellence. 
Sunset widens Chef Slater’s circle of ad- 
mirers far beyond even his railroad repu- 
tation by conferring on him membership 
in the noble order of Chefs of the West, 
for this inspired pot-luck: 
whole squabs 
cans hominy 
teaspoon salt 
teaspoon pepper 
tablespoon paprika 
sprig sweet basil 
Butter 
cup Claret 
Additional paprika 
Chopped parsley 


—“~—=—wT — DO 


Clean the squabs. Boil the livers, giz- 
zards, and hearts in salted water until 
tender; drain and chop them fine; add 
the drained hominy, salt, pepper, pa- 
prika, and sweet basil. Stuff the mixture 
into the squabs and sew up. Then sear 
them in a lightly buttered Dutch oven 
until brown. Baste with the wine and 
cook over a medium fire for 30 minutes, 
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adding a little water if necessary to pre- 
vent burning. Sprinkle each squab with 
paprika and chopped parsley and serve 
on individual plates. Season and thicken 
the pan gravy, and serve separately. 
This should be poured over the hominy 
when the squabs are opened at the table. 
—Fred Slater, Santa Clara, Calif. 





is shouted 


clear board!” 
across the cab as we ride the engine of 


“Clear board... 


the streamliner Golden Gate. Her sil- 
very coaches are behind us as we streak 
a fast 70 over Santa Fe rails, with the 
confident, experienced hand of Frank W. 
Hansen at the throttle. He, no doubt, 
recalls other days on local freights, when 
it took him 16 hours to pass over small 
sections of this same division. Like many 
other enginemen, Frank Hansen used to 
take his turn with the pots and pans at 
away-from-home terminals, and he soon 
had the gustatory approval of his crew. 
His promotion from the freights of yes- 
terday to the streamliner of today now 
confines his culinary inspirations to an 
occasional home performance, but his 
old friends still clamor for these delect- 
able sweetbreads in lip-smacking mem- 
ory. (More “Cheis” on next page) 





MEN 


Submit your favorite recipes to Chefs 
of the West, 576 Sacramento St., San 
Francisco 11, and win a Chefs of ‘the 
West cap, complete with insignia, for 
a published recipe. Two-timers re- 
ceive a matching apron. 
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MOST POPULAR BRAND 





ON THE WEST COAST 


ONE TASTE AND YOU'LL KNOW WHY! 
Perfectly wonderful flavor . . . that’s 
why Libby’s Tomato Juice leads all 
other brands on the West Coast in 
popularity. It’s pressed from prize- 
variety tomatoes . . . canned with 
utmost care to guard their red-ripe 


goodness. 


GRAND FOR NUTRITION, TOO! Libby’s 
Tomato Juice is a basic food .. . rich 
in essential vitamins C and A, a good 
source of B, and G. Grand for break- 
fast. A nutritious beverage for packed 
lunches. Libby, MCNeill & Libby. 








Libby packs a greater vari- 

ety of foods under one label 

than any other company in 
the world. 
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Buy QUALITY BRANDS 


whenever you can! 
Your ration stamp allows you to buy 
only so much quantity ...the quality 
you get depends upon your bzy- 
manship! So, whenever you can, buy 
quality brands. For instance, these 
famous tunas containing Vitamins 
“A” and “D” and Iodine, that effec- 
tive preventive of nutritional goiter. 
Always delicate and delicious, for 
only the tender /ight meat is packed. 
Economical, too... you can use this 
tuna for many point-saving, “stretch- 
out”’ menus. 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, Colifornia 








= 


FAMOUS VAN CAMP 
SEA FOODS 







Buy EITHER brand... 
the quality is the same 





You are an American 


...buy WAR BONDS! 
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SWEETBREADS A LA HANSEN 
3 pounds sweetbreads 

tablespoon salt 

tablespoons lemon juice or vinegar 
4 pound fresh mushrooms, sliced 


n= 


3 green onions, sliced 

4 tablespoons butter 
tablespoon Sauterne or Sherry 
Buttered toast 


_ 


Soak the sweetbreads in cold water for 
an hour. Remove and cook for 20 min- 
utes in a pot of boiling water containing 
the salt and lemon juice or vinegar. 
Drain, and pour cold water over them 
to whiten and firm the meat. When cold, 
remove the membrane and tubes from 
the sweetbreads and cube them. Now 
sauté the mushrooms and green onions 
in 2 tablespoons of the butter. In a sep- 
arate pan sauté the sweetbreads in the 
remaining butter, seasoning them to 
taste with salt and pepper; add the wine. 
Both pans should be done about the 
same time. Mix the mushrooms and 
onions with the sweetbreads and quickly 
clean the mushroom pan for the sauce. 


SAUCE 

3 tablespoons butter 

1 tablespoon cornstarch 

1 cup cream or rich milk 
Melt the butter; stir in the cornstarch, 
but do not brown; add the cream and 
cook slowly for 15 minutes. Empty the 
sweetbread pan into this sauce. Have 
individual plates ready with a slice of 
buttered toast on each and cover the 
toast with the sweetbreads. Serve with 
boiled potatoes in their jackets, plus a 
cup of steaming hot coffee—Frank W. 
Hansen, Richmond, Calif. 
Chef Hansen, from that Diesel cab of 
yours, you may return the bows of ad- 
miring fellow chefs without fear. Your 
Chefs of the West cap will have a spe- 
cially tailored chin strap to keep it from 
falling into less worthy hands at the 
Streamliner’s higher speeds. 


FRESH MACKEREL 

Fresh mackerel is readily obtainable, 
and inexpensive, in most Western mar- 
kets. When it is cooked with the deft 
skill of Conductor Clyne, whose 8S. P. 
Coast division caboose rolls right past 
the blue Pacific waters, home of the 
mackerel, this colorful sea fish becomes 
one of the tastiest of morsels. Here’s 
how: 

Clean and split the mackerel, but leave 
the skin of the back intact. Sprinkle 
liberally with paprika, and fry, meat 
side down, in a pan with the bottom 
barely covered with equal parts of olive 
oil and melted butter. Turn the fish over 
when done, sprinkle the meat side with 
salt and pepper, squeeze on some lemon 














Whee two old-time favorite condi- 

ments get together, you've got an eXx- j 
citing combination for any main-course 

dish. Spice-up rationed meals with 

Best Foods Mustard-with-Horseradish. 

Use it on all foods on which you for- 

merly used ordinary mustard. 


_.<- BEST FOODS 


MUSTARD 


WITH 


HORSERADISH : 
A Product of The Best Foods, Inc. \_ 
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SAUCE 


a delightful change 
from ketchup 
A+1 Sauce makes today’s HASH 
as tasty as yesterday’s Roast! 


Write for free recipes, “Cooking for a Man.’ 
G.F. Heublein & Bro., Hartford 1, Conn. 


The DASH that 
makes the DISH 
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Potato Crust Meat Pie 


3 cups cooked meat 2 cups thin gravy 
2 cups cooked carrots 2 cups hot, mashed, well- 
and small onions beaten potatoes 
3 tablespoons DURKEE’S DRESSING 

Put meat, sliced carrots, onions in casserole. 
Add heated gravy and two tbs. Durkee's Dress- 
ing. Mix 1 ths. Durkee’s into potatoes. Arrange 
potato on top. Bake in hot oven (400° F.), 
brown lightly. Serves 6. 


Yesterday’s meat is a 
“brand-new dish” with ,<?™, 
Durkee’s Famous Dressing 
...the rich, golden sauce with 
a tang and zest men love! 
Adds new and appetizing 
flavor to fish, salads, sand- 
wiches and meats. Write for 
free booklet, “How to Dress 
Up Wartime Menus,’ 
Durkee Famous Foods, 2900 
5th St., Berkeley, California. 


Dress it UP with 


DURKEES 


FAMOUS 



























GA 





DRESSING. 


=) 











juice, and baste with the drippings be- 
fore serving. Flank with a generous 
mound of mashed potatoes with a dimple 
in the top, and fill the dimple with pan 
gravy —Charles Clyne, Watsonville 
Junction, Calif. 

The “Clyne method” makes this usually 
dry fish stay moist. The dark meat of 
the mackerel will appeal especially to 
all meat-eating brethren who eschew the 
“fishy” taste found in so many denizens 
of the deep. 

It would be unforgivable to forget the 
great supporting cast in the railroad 
drama—an army of towermen, teleg- 
raphers, clerks, and switchmen. These 
invaluables, many in hard and lonely 
assignments, are doing their all-out best 
to keep the war trains rolling. 


MARROW BALL SOUP 
W. G. Doss, a master of the Morse code 
in his day, “hoops this one up” to the 
passing cabooses, as he did their train 
orders before he settled down to a less 
strenuous life at Laguna Beach. This 
taste-tantalizing soup is a traditional 
Swedish heart-warmer for chilly rainy 
days. 
ounces beef marrow 
eggs 
teaspoon salt 
teaspoon pepper 
Pinch of sugar 
ounces toasted, fine bread crumbs 
Chopped parsley 
Juice of V2 medium-sized onion 


w— NN 


kL 


From a raw shin-bone of beef, extract 
the marrow: chop it and work in the 
eggs. salt, pepper, and sugar until the 
mixture is smooth. Add the bread 
crumbs, parsley, and onion juice, and 
stir until smooth again. Set aside for 
several hours to stiffen in a cool place 
or in the refrigerator. Bring your fa- 
vorite soup stock to a good boil, divide 
the marrow mixture into marble-sized 
dumplings. and drop them into the soup. 
Let them cook slowly for 15 minutes. 
The marrow balls should then be light 
and porous—but good! Just remember 
that too much cooking causes them to 
fall apart —W. G. Doss, Laguna Beach, 
Calif. 
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f ANOTHER ROLL AFTER { GLADLY, NANCY. 


ALL THAT ENORMOUS | |T'S A GRAND NEW 
DINNER... EVEN IF RECIPE THAT TAKES 
THEY ARE SO GOOD! | weaRLy NO TIME... 
YOU MUST GIVE ME GIVES EXTRA 
YOUR RECIPE, VITAMINS, TOO! 
AUNT BETSEY! = <7 peeo 


> 











HOW DO I ALWAYS USE 
YOU GET FLEISCHMANN’S “S 
THE EXTRA FRESH YEAST. ITS THE 
VITAMINS ? ONLY ONE THAT CONTAINS 
BOTH VITAMINS A AND D, 
AS WELL AS VITAMIN _ 
' 6B COMPLEX! 






















I NEVER KNEW THAT BEFORE 
ABOUT FLEISCHMANN'S / 3 
= AND ALL THOSE VITAMINS IN 
FLEISCHMANN’S GO INTO: ROLLS OR 
WHATEVER YOU BAKE, WITH NO GREAT 
4 LOSS IN THE OVEN. FLEISCHMANN'S 
KEEPS FINE IN THE ICE-BOX...SO YOU 
CAN BUY SEVERAL CAKES AT A TIME 
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HERE'S SOMETHING YOU OUGHT 
TO GET, NANCY... THE FLEISCHMANN'S 
RECIPE BOOK REVISED FOR WARTIME. 
GIVES 40 PAGES OF BAKING 
RECIPES. AND IMAGINE, 
IT'S FREE! 










For your free co 40-page 
Fleischmann's booklet of over 70 recipes 
for breads, rolls, dessert breads, write 
to Standard Brands Inc., Grand Central 
Annex, Box 477, New York 17, N. Y. 
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Secrets of vitamin cookery revealed 


It’s a new idea! Most people haven't realized that Golden-V Vita- 
min Milk’s rich store of vitamins are not lost in cooking. So here 
is the new “Golden-V Vitamin Recipe’’ Book which tells you how 
to prepare delicious dishes richer in 7 precious vitamins. The secret 
is in proper use of flavorful Golden-V Vitamin Milk. These recipes 


show you how to add delightful flavor and rich 






“buttery” color, as well, to casserole dishes, pies, 
puddings and drinks. Send today for this helpful 
free book, specially prepared to help solve your 


war-time nutrition problems. 


Ltrlies 


MILK 





titres 








Golden State Company, Ltd. 
Experimental Kitchen 
425 Battery Street, San Francisco, (11) Calif. 


Please send me a copy .of your new “Golden-V Vitamin Recipes” Book, 
without obligation. 


Name 


pS — 
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VICTORY IDEAS 


Tips from Washington, D. C. 
And Sunset Readers’ Homes 


im from the U. S. Department of 
Agriculture’s leaflet Why Feed the In- 
sects? are spotlighted as Victory Ideas 
of the month. Pantry pests that attack 
the dried foods in your home—moths, 
beetles, and weevils—are an ever-grow- 
ing menace. The leaflet mentioned above 
outlines a plan of attack. 





Clean up all crumbs of bread, cake, 
cereal, nut meats, etc. from cupboard 
shelves. Wash cupboards with a stiff 
brush and strong, soapy water. Repeat 
each month. 





Use up all opened packages of cereals, 
crackers, and dried fruit before opening 


more. 





Transfer the contents of opened packages 
to be kept for any length of time to 
tight containers—screw-top jars, cans 
with tight lids, ete. 


Heat-treat dry foods to prevent insect 
infestations. Heat kills insects and their 
eggs. Repeat treatment each month. To 
heat-treat: Place loose dried prunes and 
home-dried fruits in a small cheesecloth 
bag or other porous container and dip 
in boiling water for 6 seconds; dry thor- 
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oughly and place in a tight container. 
(Sulphur-treated fruits will turn dark.) 
Heat-treat packaged goods in the oven 
in their original containers, sealed or 
open; beans, grains, nut meats, etc. 
should be spread out in a shallow pan. 
Place in an oven at 150°; treat foods for 
20 minutes. Prop the door open a few 
inches to keep oven from getting too hot. 
Unless in tight containers, food to be 
kept for long periods should be treated 
once each month. 


SAUCEPAN POSTURE 

Do your pots and pans stand square on 
the stove? Wobbly pots and pans waste 
heat, cook food unevenly, and cause 
spills and accidents. Sometimes metal 
pans warp when they are exposed to 
sudden changes in temperature. Take 
the precaution of never pouring cold 
water in a hot pan or setting an empty 
pan on a hot stove. The cure recom- 
mended for uneven pans is heating plus 
gentle hammering. Slight bulges may 
often be smoothed out by heating the 
pan, then tapping the bottom with a 
wooden potato masher or mallet. Never 
use a metal hammer because its weight 
may dent or break the pan. Bad bulges 
must be pounded out between blocks of 
wood. Use two smooth sturdy blocks, 
one small enough to fit inside the pan. 
Heat the wood as well as the pan. Turn 
the pan upside down over one of the hot 
blocks and put the other on top. Tap 
the block with a hammer until the entire 
bottom is smooth and even. 





RATION BOOK NOTES 
Sunset readers are bursting with ideas 
on how to make shopping with a ration 
book easier. Here are some of the most 
recent ones: 


I have pasted a small envelope on the 
cover of one of our ration books to hold 
loose stamps received as “change.” —E. 
A. M., San Francisco. 





It’s easier to shop if you fold usable ra- 
tion stamps back. You can see at a 
glance how many stamps you have, and 
folding the stamps back makes them 
tear out more easily —G. E. P., San 


Fernando, Calif. 


When a list of ration stamp expiration 
dates are published in the paper, I write 
them on the backs of the stamps, thus 
making it easy to tell what stamps are 
good and for what length of time. This 
idea is especially good if the younger 
members of the family do some of the 


shopping. —M. H., San Jose, Calif. 
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¢¢ YOU'LL LOVE THE 
COUNTRY-FRESH FLAVOR 


OF DURKEE’S TROCO MARGARINE! 








EVERY POUND CONTAINS 


PASTEURIZED 


CULTURED SKIM MILK 


Yes, the country-fresh flavor of Durkee’s 
Troco Margarine makes toast taste mighty 
good! Try Durkee’s Troco Margarine on 
hot breads and potatoes, too! Your whole 
family will love it! 

SO MILD...SO SWEET...SO COUNTRY-FRESH IN FLAVOR 




























*Don’t overcook 
Zoom — it cooks 
instantly and loses 
flavor and nutritive 
value when cooked 
longer. 


Listen to: James Abbe Observes { 7 TSS a 

daily on the Blue Network 7:30 : ates 
.M., P.W.T. Louis P. Lochner 

on NBC — 5:45 P.M., P.W.T., 

Wednesday through Saturday 
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HAMMER 


BAKING SODA 


































Tray was carved from a 2-inch rough plank of Tabasco mahogany. Knot in center in- 
fluenced design. Spoon,-whittled with pocket knife, is cherry wood from old printing block 


WOOD CARVIN 


when a physician 





prescribes bicarbonate T 
HIS COULD be called a story of how not cept for about a dozen. Of these he often 
of soda for any to carve—but the results (as pictured uses only one or two, plus a pocket knife, 
here) certainly justify the method, on any one piece of carving. 
condition . baking whether or not that method ignores the An orthodox wood carver uses clamps 
rules of —_ atten For — is an or wooden stops to hold the piece of 
‘ honesty and directness in these pieces carving he is working on. But Mr. 
soda can be used with by Mr. eo gr we ~— Barnett props his piece up against the 
< carver of Alhambra, California, not al- back of his work bench—and the chips 
complete contidence. ways found in more orthodox work. fly! He works very quickly. Since 
To Mr. Barnett, a fine piece of wood, be started carving about seven years ago 
it a rare.wood or a simple piece of pine, he has corapleted over a thousand pieces, 
has a beauty of its own which dictates among them bowls, trays, spoons, and 
what shall be made. He selects the wood, tea tiles such as those pictured on these 
then decides how to carve it, instead of pages, and knives, statues, plaques, 
planning first and then searching for primitive heads, totem poles, etc. 
wood to fit. Consequently he never Mr. Barnett is not one to take the easy 
knows when he starts what the final re- way. The bowls and trays shown here 
sult will be. were not bandsawed into general shape, 
Though Mr. Barnett inherited over a but were hewn out of solid pieces of 
hundred chisels from an old wood carver, wood. Grain and design dictate the final 
he admits ignorance as to their use, ex- shape of a piece. 





of cHurcn & DWIGHT CO., Inc. 


® 
rf 10 Cedar Street, New York 5, N.Y. % 
Please send me FREE BOOK, describing ry 
uses of Baking Soda, also a set of Colored 
Bird Cards (PLEASE PRINT NAME AND ADDRESS 


X-58 
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STREET ADORESS 
% CITY O8 TOWN - 
~ —_ oe” This 3-section tray is of a light tobacco-brown mahogany from Guatemala. The dimensions 
aaa” are 20 by 8 inches and 34 inch deep. The simple border design enhances the finished piece 
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The deep bowls are first chiseled out to 
the desired depth, then turned over and 
cut away to shape the bottom. If a knot 
occurs in a piece of wood, Mr. Barnett 
works out a design that will consider the 
knot. For, he says, “the grain around 
a knot is beautiful.” He likewise ignores 
the regular wood carver’s practice of 
cutting across the grain so the wood 
won’t lift—but prefers to cut with the 





Bowl of light brown Burma teak. Teak 
cuts like cheese, is full of natural oils 





Bowl of black walnut; grain runs length- 
wise. Chisel marks add decorative touch 





Tea tile from stump piece of black wal- 
nut—10x10 inches, about 34 inch thick 


grain in order to leave his chisel marks 
more prominently. Chisel marks, he 
feels, show off the beautiful grain of the 
wood to better advantage. 

Where an all-over design is to be carved, 
as on the tea tile shown, Mr. Barnett 
roughly sketches on a design first. 
Finished pieces are not stained, but are 
first given a light sanding, then a light 
rubbing with pumice stone and linseed 
oil, and a final rubbing with beeswax. 


(All photographs by Fred Bond.) 
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New Wallpaper ‘Miracle! 





AMAZING 





TRMM2Z 


READY-PASTED WALLPAPER 


-~ “* at ; 














ANG {7 : 


NO PASTE! NO TOOLS! NO MUSS! 


Thousands Have Proved that Anyone Can Hang It! 


Q.—‘‘Is that really all you do—just wet 
it and hang it?’’ 


A.—Right! That’s all there is to it! No 
trimming, pasting, fussing with tools. 
Goes up like a postage stamp—dries in 
20 minutes—and it’s guaranteed to stick 
or your money back! Thousands of 
women have proved that anyone can 
hang it! 


Q—‘‘Does it need a special surface?’’ 
A.—No indeed! Goes right on over old 
wallpaper or any painted surface. It’s 
precision-trimmed when you get it, so it 
fits and matches perfectly. 


Q.—‘‘Does it come in many different 
patterns?’’ 

A.—Comes in oodles of gay and colorful 

patterns . . . created by the world’s fore- 

most wallpaper manufacturer! Be sure to 


see the guide chart at the store. Enables 
you to select just the right patterns, and 
tells just how much you need. 


Q.—‘‘Sounds kind of expensive. Is it?’’ 


A.—No! A thousand times, no! Costs as 
little as $1.98 a box, and three boxes 
paper an average room! And—the cost 
of the paper is the only cost. Comes com- 
plete with matching border, nothing else 
to buy. 


Q.—‘‘Have I forgotten anything?’’ 


A.—You forgot to ask: “Is Trrmz Ready- 
Pasted Wallpaper washable and fade- 
proof?” The answer is yes, yes! Also, it’s 
style-tested, so you can be sure it’ll look 
right on your walls. When you see how 
easy it is to do one room this wonderful 
new way, you'll want to do the whole 
house! 








$198 PER BOX 


On Sale at Chain, 
Department, 
Hardware and 
Wallpaper Stores. 


@ 1944, TRIMZ CO., INC. 







THE ONLY READY-PASTED 

WALLPAPER IN THE WORLD 
is Distributed by 

TRIMZ COMPANY, INC. 


1012 S. Spaulding Ave., Chicago 24, Ill. 
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HOWARD HOFFMAN PHOTOS 


TODAY'S KITCHEN 


Remodeling Ideas That Need No 
Priority—Only a Bit of Paint 
and Scrap Lumber Plus Ingenuity 


Wall shelves provide a place 
hold often-used stove utensils. 





I. may be a long time before the plastic 


dream kitchens that are now on the en- 
gineers’ drafting tables become a reality. 
Here, however, are some remodeling 
ideas that you can put into practice right 
now with only a little lumber, paint, and 
ingenuity. 

The kitchen shown here belongs to the 
G. T. Paxtons of Oakland, California. 
They almost didn’t buy their house 
when they saw the drab, crowded 
kitchen where “everything was wrong.” 
But they decided to let Mr. Paxton’s 
skill as a handyman and Mrs. Paxton’s 
flair with a paint brush lead them into 
an adventure in remodeling. As the pic- 
tures show, the results were well worth 
the trouble. 

The first thing the Paxtons did was to 








for coffee pot, cannister set; hooks 
Radio has its own shelf over table 





Bejore the Paxtons got to work their kitchen looked like this 


rehang the doors that opened into the 
kitchen; this made every bit of the lim- 
ited floor space available for use. Next 
they moved the refrigerator (see “be- 
fore” photo above) to its custom-built 
niche as part of the remodeled cabinet. 
They eliminated a space-consuming flour 
bin to do this. 


In the area vacated by the refrigerator, 
a large chimney projected into the room, 
making a jog in the wall. The Paxtons 
designed their linoleum-topped break- 
fast table to fit around it. The chairs, 
masterpieces of the now-you-see-it-now- 
you-don’t art, slide on runners right into 
the table when not in use. Discarded 
curtain poles, split lengthwise and nailed 
to a curved framework, form the attrac- 
tive rounded side of the table. 


The new storage cabinet with its work 
counter boasts the efficiency of an office 
filing cabinet. Auxiliary shelves, three 
inches deep, between the regular shelves, 
accommodate spices, small canned 
goods, jellies, ete. Racks on all the doors 
put more idle space to work. A full 
length sliding shelf under the counter 
doubles the working surface. Rows of 
jars of graduated sizes make the con- 
tents of even the back row visible at all 
times. In the lower part of the cabinet, 
compartments hold flat baking utensils 
upright and make each article instantly 
available. The partitions are removable 
to facilitate cleaning. 

The Paxtons also gave their kitchen sink 
a face-lifting with a new tile surface, and 
added new dish cupboards on both sides. 





New flush doors replace old-styie paneled ones in remodeled 
cabinet. Red hardware, jar tops, labels make a color accent 
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PAINT 


Good Ideas On 
Household Painting 


PAINTED STEPS 
Here is how to paint your steps and still 
have the use of them: Paint every other 
step and tread on the unpainted ones. 
When dry enough, cover the newly 
painted steps with boards, and paint the 
other steps. The purpose of the boards 
is to mark the steps well so you will be 
sure not to step on the newly painted 
ones by mistake. —G. B. G., Mt. Vernon, 
Wash. 

CONSERVE HEAT 
Hot-water heated radiators finished with 
the usual bronze or aluminum paint re- 
turn 25 per cent of the heat to the boiler. 
Flat wall finish paint in any color is 95 
per cent efficient in transmitting heat to 
a room. 

TERRACE STEPS 
When there are steps leading to a ter- 
race where a misstep can be dangerous, 
I edge each one with an inch band of 
aluminum or white paint. This makes 
each step plainly visible, even in the 


dark.—A. J. C., Altadena, Calif. 


INSECTS ON PAINT 
In the warmer seasons of the year when 
insects may alight upon and adhere to 
fresh paint, the addition of from 2 to 4 


paint will usually repel the insects. Since 
it is the odor that repels them, enough 
citronella should be added so that the 
paint gives off a fairly strong odor. 


REPAINTING GLOSSY SURFACE 
Before repainting over glossy enamel, 
the glossy surface should be rubbed 
down with steel wool or a very fine sand- 
paper to remove the sheen and conse- 
quently provide a better holding surface 
for the new coat. 


PAINT BEFORE PUTTY 
Window sashes should be painted before 
puttying, and even glass will provide 
better adhesion for putty if the edges 
of the glass are painted. Painting over 
putty after it is applied to the window 
sash—with a very thin line of paint ex- 
tending over the edge of the putty—will 
help to seal the putty to the glass and 
make it hold longer. 


WINDOW SILLS 
When painting window sills and frame- 
work, first cover the glass thoroughly 
with petroleum jelly. Any paint which 
may accidentally spatter on to the glass 
is then easily removed.—C. L., Olympia, 
Wash. 





ounces of citronella oil to a gallon of , 
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Send for this color- 
Sul portfolio on step 
planned bathrooms 
and kitchens. 
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| Crane Co. 

| 301 Brannan St., San Francisco 19, Calif. 
Please send me your ‘Step Planning” Port- 

| folio on Bathrooms & Kitchens. 
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TODAY'S KITCHEN 


Remodeling Ideas That Need No 
Priority—Only a Bit of Paint 
and Scrap Lumber Plus Ingenuity 





I, may be a long time before the plastic 


dream kitchens that are now on the en- 
gineers’ drafting tables become a reality. 
Here, however, are some remodeling 
ideas that you can put into practice right 
now with only a little lumber, paint, and 
ingenuity. 

The kitchen shown here belongs to the 
G. T. Paxtons of Oakland, California. 
They almost didn’t buy their house 
when they saw the drab, crowded 
kitchen where “everything was wrong.” 
But they decided to let Mr. Paxton’s 
skill as a handyman and Mrs. Paxton’s 
flair with a paint brush lead them into 
an adventure in remodeling. As the pic- 
tures show, the results were well worth 
the trouble. 

The first thing the Paxtons did was to 








Wall shelves provide a place for coffee pot, cannister set; hooks 
hold often-used stove utensils. Radio has its own shelf over table 





, ™ 20, 


le 





Before the Paxtons got to work their kitchen looked like this 


rehang the doors that opened into the 
kitchen; this made every bit of the lim- 
ited floor space available for use. Next 
they moved the refrigerator (see “be- 
fore” photo above) to its custom-built 
niche as part of the remodeled cabinet. 
They eliminated a space-consuming flour 
bin to do this. 


In the area vacated by the refrigerator, 
a large chimney projected into the room, 
making a jog in the wall. The Paxtons 
designed their linoleum-topped break- 
fast table to fit around it. The chairs, 
masterpieces of the now-you-see-it-now- 
you-don’t art, slide on runners right into 
the table when not in use. Discarded 
curtain poles, split lengthwise and nailed 
to a curved framework, form the attrac- 
tive rounded side of the table. 


The new storage cabinet with its work 
counter boasts the efficiency of an office 
filing cabinet. Auxiliary shelves, three 
inches deep, between the regular shelves, 
accommodate spices, small canned 
goods, jellies, etc. Racks on all the doors 
put more idle space to work. A full 
length sliding shelf under the counter 
doubles the working surface. Rows of 
jars of graduated sizes make the con- 
tents of even the back row visible at all 
times. In the lower part of the cabinet, 
compartments hold flat baking utensils 
upright and make each article instantly 
available. The partitions are removable 
to facilitate cleaning. 

The Paxtons also gave their kitchen sink 
a face-lifting with a new tile surface, and 
added new dish cupboards on both sides 





New flush doors replace old-style paneled ones in remodeled 
cabinet. Red hardware, jar tops, labels make a color accent 


SUNSET 











PAINT 


Good Ideas On 
Household Painting 


PAINTED STEPS 
Here is how to paint your steps and still 
have the use of them: Paint every other 
step and tread on the unpainted ones. 
When dry enough, cover the newly 
painted steps with boards, and paint the 
other steps. The purpose of the boards 
is to mark the steps well so you will be 
sure not to step on the newly painted 
ones by mistake —G. B. G., Mt. Vernon, 
Wash. 

CONSERVE HEAT 
Hot-water heated radiators finished with 
the usual bronze or aluminum paint re- 
turn 25 per cent of the heat to the boiler. 
Flat wall finish paint in any color is 95 
per cent efficient in transmitting heat to 
a room. 

TERRACE STEPS 
When there are steps leading to a ter- 
race where a misstep can be dangerous, 
I edge each one with an inch band of 
aluminum or white paint. This makes 
each step plainly visible, even in the 


dark.—A. J. C., Altadena, Calif. 


INSECTS ON PAINT 
In the warmer seasons of the year when 
insects may alight upon and adhere to 
fresh paint, the addition of from 2 to 4 


ounces of citronella oil to a gallon of , 


paint will usually repel the insects. Since 
it is the odor that repels them, enough 
citronella should be added so that the 
paint gives off a fairly strong odor. 


REPAINTING GLOSSY SURFACE 
Before repainting over glossy enamel, 
the glossy surface should be rubbed 
down with steel wool or a very fine sand- 
paper to remove the sheen and conse- 
quently provide a better holding surface 
for the new coat. 


PAINT BEFORE PUTTY 
Window sashes should be painted before 
puttying, and even glass will provide 
better adhesion for putty if the edges 
of the glass are painted. Painting over 
putty after it is applied to the window 
sash—with a very thin line of paint ex- 
tending over the edge of the putty—will 
help to seal the putty to the glass and 
make it hold longer. 


WINDOW SILLS 
When painting window sills and frame- 
work, first cover the glass thoroughly 
with petroleum jelly. Any paint which 
may accidentally spatter on to the glass 
is then easily removed.—C. L., Olympia, 
Wash. 
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Send for this color- 
ful portfolio on step 
planned bathrooms 
and kitchens. 
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| 301 Brannan St., San Francisco 19, Calif. 
Please send me your ‘Step Planning” Port- 
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l 

| 

| 

| 

| 

| 


MOM <.occveviescSdecscvvecscdesessoonns oe 
MTN: 6:0:0:6.neees dds sdbdeserercenageade ° 

NATION-WIDE SERVICE THROUGH BRANCHES, 
WHOLESALERS AND PLUMBING AND HEATING Gis 0000rtes sadegeneeneees Oca ck vspsne 
CONTRACTORS om-S06 





How'd you like to “sweat it 
out” with the Paratroopers?... 
step off into space on a combat 
mission? * Perhaps you, and 
we, could do it if we had to. 
But all that Uncle Sam asks of 
us is to buy more War Bonds, 
sacrifice a few comforts and 
produce for Victory! * The 
PAYNE plant has _ concen- 
trated on war production for 
two years. But PAYNE Gas 
Furnaces will be back . . . sur- 
passing even their pre-war 
standards of design, quality 
and performance. You can 
count on that. 


FURNACE & SUPPLY CO., INC. 
BEVERLY HILLS, CALIFORNIA 


PHOTO BY JAMES LAWRENCE 
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Brick laid in sand under trees in W. M. Casey home, Clayton, Calif. Such paving saves 
ground-cover upkeep, permits watering trees and shrubs by soaking, and provides shade 


PHOTO BY PHILIP FEIN 








Colorful flowers in raised beds behind cement-redwood retaining wall. Fountain and pot- 
ted plants provide interest at all seasons. Home of W. C. Carmack, San Carlos, California 


PHOTO BY JAMES LAWRENCE 
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Privacy and a profusion of flowers are possible in the heart of San Francisco. In the 
| lattice-enclosed garden of the Joseph Michaels, trees, shrubs, and flowers combine well 
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Gay outdoor flower arrangement washtub and 
cupboard in H. E. McClaren home, Montecito 


GOOD IDEAS 


from Sunset Homes 
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Large tuberous begonias in box with base 11 
inches square, sides 8 inches high. One 1-by- 





8-inch rough plank 6 feet long makes a box 
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Hoorah! You've found 
the attic insulation 
we've been 


looking for! 








\/ 
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It’s KIMSUL"... 
and it’s as easy 
to install as 
rolling out a rug! 








Light and Compact -— ximsut comes to 


you compressed to 1/5th its installed length. 
That means 1/5th the number of rolls needed 
to insulate your attic. Add to this the advan- 
tage of light weight... and KIMSUL saves you 
as many as 32 tiring trips to the attic. 





No Fuss—No Muss —There are no sift- 
ings, no dust or dirt. KIMSUL is clean...so is 
your attic. Best of all, your insulated attic 
saves up to 30% on fuel. Order KIMSUL from 
your lumber or building supply dealer, de- 
partment or hardware store. 

*KIMSUL (trade murk) 


means Kimberly-Clark 
Insulation 


wai 
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Fits Like a Glove —ximsu1 fits between 
the joists in your unfloored attic. Simply fasten 
one end of the KIMSUL ... stretch taut and 
fasten to opposite eave. Repeat for each open 
section. If your attic is floored, apply KIMSUL 
between the rafters of the sloping roof. 


6 More Reasons for Insisting on KIMSUL 
Helps Keep Your Home Warm — KIMSUL blanket 
is one of the most efficient insulations ever 
developed. Moisture-Resistant. Stays Put — Once 
installed, KIMSUL does not sag, sift or settle. 
Fire-Resistant — KIMSUL is chemically treated to 
resist fire. Lasting Protection — KIMSUL is made 
of wood fibers impregnated with asphalt. 
Economical — Pays for itself in fuel savings 
and reduced house cleaning expense. 
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Wrap Your 
Postwar Home in 
@ Blanket of KIMSUL 


peieaieniantiantentantan 


MAIL COUPON TODAY FOR FREE FOLDER 





KIMBERLY-CLARK CORPORATION 
Building Insulation Division, Neenah, Wis. 


| 

| 

| 
Please rush new Free illustrated booiclet, | 
with full information about easy-to-install | 
KIMSUL. 8-244 | 
| 

l 
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Name.... sities 





Address .... 
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A PRODUCT OF KIMBERLY-CLARK RESEARCH 
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WHEN YOU NEED A 
“DAY & NIGHT” 


WATER 
HEATER 


HERE’S HOW TO 
OBTAIN ONE: 


When your old water heater 
breaks down or is beyond re- 
pair 
1. Phone a DAY & NIGHT 

plumber-dealer 

He will check your heater 

lf it is beyond repair 

He will make all necessary 

priority arrangements for 

you 

He will install for you a 

DAY & NIGHT, America’s 

finest, water heater 
REMEMBER, should you be un 
able to get a heater immedinate- 
ly, DAY & NIGHT is manufac- 
turing war materials and is 
elaelolt lalate! only its proportion 
of heaters necessary to main- 
tain America’s home sanitation 


DAY & NIGHT 


MANUFACTURING COMPANY 
MAKERS OF 
WATER and SPACE HEATERS 
WATER COOLERS 
Factory: MONROVIA, Calif 











HOW TO..... 


Things to Do 
About the Home 


PAMPAS GRASS SCREEN 
The dried stalks of pampas grass can be 
tied to form a decorative screen suitable 
for window shades, backgrounds for 
flower arrangements, etc. Cut the stalks 
to an even length and tie them together 
with colored string, jute, yarn, ete —M. 


S. F., Chula Vista, Calif. 





LIGHT CHAIN 

Instead of groping around in the dark 
basement trying to catch the chain of 
a pull chain socket, tie a longer string 
to the chain, and tie that to a screw eye 
in the ceiling, making a loop. This gives 
you about 3 feet of string to hit instead 
of just a single cord—and the light can 
be turned on easily even with something 
in your hand.—H/. A. W., Seattle. 


CEDAR WALLPAPER 

A new cedar wallpaper now on the mar- 
ket provides a nice finish for closets, 
chests, bureau drawers, and clothes stor- 
age units, and at the same time acts as 
a moth repellent. The wallpaper is made 
of actual cedar wood pulp, further 
treated with cedar oils so as to retain the 
fresh odor of real cedar. The paper simu- 
lates the variegated grain and knots of 
real wood. Cedar wallpaper is sold in 
convenient rolls (48 feet long, 15 inches 
wide, for $1.98) for easy handling. Be- 
cause of a special adhesive base, the 
paper need only be cut in lengths to fit, 
dipped in water, and applied to the sur- 
face to be papered. 


FIRE BAG 
Save your paper bags, fill several of 
them at a time with coal or kindling, 
and keep them in a convenient recep- 
tacle near the fireplace. Then you won’t 
soil your hands each time you have to 
build a fire—F. W. N., San Francisco. 


SLIDING SHELVES 
Here is a solution to the too deep cup- 
board or linen closet. Measure the width 
and depth of the cupboard, and cut 
shelves to fit out of three-ply wood. Use 
small pieces of wood as cleats, and then 
slip the plywood shelves into the cup- 
board so that they rest on these. Such 
sliding shelves are very convenient, for 





New Cream 


Deodorant 
Safely helps 


Stop Perspiration 
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@” Guaranteed by 
Good Housekeeping 
Lees coveensis WE 
1. Does not harm dresses, or men’s 
shirts. Does not irritate skin. 
2. No waiting to dry. Can be used 
right after shaving. 
Prevents under-arm odor. Helps 
stop perspiration safely. 
A pure white, antiseptic, stainless 
vanishing cream. 
Arrid has been awarded the Seal of 
Approval of the American Institute 
of Laundering, for being harmless 
to fabrics. Use Arrid regularly, 


ARRID 
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{Also 10¢ and 59¢ fars) 











@ Famous knitted copper pot- 
ae ball, She’ll be back again 
when copper’s available. 


METAL TEXTILE CORPORATION Orange,N .J.,U.S.A. 








A Sign of Good Cooking 


GRAVY 
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THE BLISTEX CO. SEATTLE 

















they can slide out if something at the 
back seems too inaccessible, or they can 
be slid out completely and placed on a 
table if the contents of the shelf are to 
be sorted, ete—B. H. A., Claremont, 


Calif. 























WALLPAPER BORDERS 

Those handy wallpaper borders which 
are sold in convenient rolls are finding 
more uses than the one for which they 
were originally designed. Here are two 
border trim ideas: 

I painted my old oak dining table forest 
green, and around the rim I pasted a 
wallpaper flower border of a large de- 
sign. Two coats of shellac or varnish 
over the design not only hold it more 
securely, but give it a nice finish against 
the wood. A strip of the wallpaper bor- 
der across the back of each chair was 
similarly treated. 

I also used the wallpaper borders to 
dress up a knicknack shelf which I made 
out of a berry tray. Back boards of the 
tray were removed and one, nailed to 
small cleats, was used for the center 
shelf section. A simple scroll was cut 
with a jig saw. I then attached the 
whole shelf to a plain board, and sanded 
and painted the whole. Finally I added 
the wallpaper border as shown in the 


sketch.—M. D., Pomona, Calif. 














WALLPAPERING 
With scarcity of labor many a home- 
maker is learning to do home repairs 
and redecorating. If wallpapering is 
your next job, you'll find the W. P. 
Fuller booklet Re-paper Your Rooms 
Yourself very helpful. It explains the 
preparations necessary before papering, 
and the steps in papering. It’s free on 
request from any Fuller paint dealer or 
direct from W. P. Fuller & Co., 301 Mis- 
sion St., San Francisco 19. 











“OFFICERS’ CLUB”... POST-WAR VERSION 


@ When Johnny —and Jenny —come marching home they'll want a 
very special setting to get together with their buddies. A basement 
game room, perhaps, as friendly and informal as possible. 


¢ Certainly one “must” will be to select paneled walls and ceilings 
of Western Pines.* These soft-textured woods well know the art of trans- 
forming an ordinary room into one that radiates gracious hospitality. 

® Of course, building and remodeling are pretty much “out” for the dura- 
tion. But thinking and planning are not. So if you have a scheme in the 
back of your mind, write right now for a FREE copy of “Western Pine 
Camera Views.” This picture book of lovely interiors will give you endless 
ideas to mull over between now and Victory. Western Pine Association, 
Dept. 181-K, Yeon Building, Portland 4, Oregon. 


*Idaho White Pine *Ponderosa Pine *Sugar Pine 
THESE ARE THE WESTERN PINES 








GERMAIN’S BIG 


AND CATALOG for 1944 


88 Pages of timely information * 250 illustrations, many in Color! 








VICTORY TOMATO 
Prize Early Yielder 


Germain’s Sensational Novelties! 


Just off the press, Germain’s Garden Guide _ Also illustrated and describ- 
illustrates and describes many “novelties of | ed are your favorite annuals, 
the year.” Exclusive BIBB LETTUCE... perennials, bulbs. roses, fruit, 
small, solid heads... crisp, smooth, tender etc. This big “book of the 
... deep green leaves blending to rich yel- _year’’ for Victory Gardeners 
low at the heart. Quick to grow. Featured and Farmers will help you 
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at expensive restaurants. The outstanding grow bigger, finer veget- 


quality lettuce for '44. GERMAIN’S VIC- 
TORY TOMATO ...sensational early 
yielder with abundant, solid, luscious fruit 
on every vine. Highly resistant to disease. 
Will be unsurpassed in '44. 


(GERMAINS 











ables and flowers the year 
around. Mail coupon today. 
Gey ec 8S 85808 
& GERMAIN’S, 625 South Hill Street; Dept. S-1 
Los Angeles 21, California 

g Please send me the following checked below: 
[] FREE 1944 GARDEN GUIDE And CATALOG 
[}) Pkt. New Quick Heading Bibb Lettuce, 25¢ 
[] Pkt. New Victory Tomato, 

Enclosed is $ 
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HOUSEWORK’S SIMPLE 
AS IT CAN BE ; 
WHEN YOU USE THESE 
OLD ENGLISH THREE! 












Old English 
Scratch Removing / 
Polish j 


4 \ 
does two jobs at once. Cov- 
ers scratches as it gives 
furniture beautiful shine. 
6 ounce bottle . 23 cents 













} <=. 
For cleaning walls 

This is a honey! 

Dissolves dirt quick 
And saves you money, 






Old English 
All-Purpose 
Cleaner 


€ 

wipes dirt and grease away 
from painted walls and 
woodwork—without dulling 
lustre. Costs % the price 
of other quality cleaners. 
Full quert . . «. 23 cents 













SR eee | 
This does ‘em fast. 
| Gives hard, bright finish “~ 


qhat will last. eet BI 


Old English 
No Rubbing 
Wax 





nw A 
— 


Spread it gently over floors 
and linoleum. That’s all you 
do. In 15 minutes, it dries 
itself to acrystal-hard finish. 
Pint . « «© «© « 99 conts 
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HOUSEHOLD PRODUCTS 


















BEANS & CUCUMBERS 


The Pro and Con of Variety Recommendations 


Mace varieties of beans are recom- 
mended by the various Victory garden 
experts in California. As far as we can 
determine, the differences in recommen- 
dations are largely based on slight pref- 
erences. There seems to be no reason for 
local preference as all of the varieties 
listed (except the Lima) will thrive in 
every section of California. 


Crosses in following lists indicate num- 
ber of times the variety was mentioned 
by Victory garden authorities. 


SNAP GREEN BUSH 
Stringless Refugee xxxxxx 
Full Measure XXXXxxxx 
Stringless Green Pod XXXXXxXxx 
Bountiful xxxxxx 
Plentiful xx 


WAX BUSH 
*Pencil Pod xx 
*Black Wax XXxXxxx 
Stringless Kidney Wax xx 
Ventura Wonder Wax (Davis Kidney Wax) xx 
Golden Wax Xxxx 
*Catalogs list Pencil Pod and Black Wax as 


one variety. 


GREEN POLE 
*White Creaseback xxx 
*Blue Lake xxx 
Potomax Xxx 
Kentucky Wonder XXXXxxxxx 
White Seed Kentucky Wonder xxx 
*Blue Lake and White Creaseback ore 
synonymous 


LIMA BUSH 
Burpee’s Bush xxx 
Henderson's Bush xxxx 
Fordhook xxxxx 


LIMA POLE 
Hopi xx 
Hopi 56 x 
Lewis x 
Large White xx 
King of the Garden xxxxx 
Fordhook Pole xx 
A few safe deductions can be made from 


this list. 


In spite of yearly announcements of “im- 
proved” varieties, the Kentucky Won- 
der pole bean and the stringless Green 
Pod bush bean still hold first place with 
the home gardener. 


Gardeners in the central coast districts 
and in Southern California, where rust 
may damage crops, should take the 
trouble to get the Rust-Resistant Ken- 
tucky Wonder listed as White Seeded 
Kentucky Wonder or 191 Pole. 





PLANT BOTH 
Plan your plantings to include both a 
bush and pole variety. Planted at the 
same time (when the soil warms) the 
bush variety will mature 3 weeks in ad- 
vance of the pole variety. 
If you are crowded for planting space, 
sow the pole variety only. The Ken- 
tucky Wonder should continue to pro- 
duce for months if kept watered and 
picked. 
For an extra long harvest season, sow a 
bush variety late in the summer to ma- 
ture in late fall. 
Gardeners in the cool coastal districts 
who have had trouble growing lima 
beans will find it interesting to try the 
Oregon Lima. It is not a true lima, but 
a good substitute and produces in cool 
weather. 


CUCUMBERS 

Klondike xxxx 

lemon xxxxxx 

Chicago Pickling xxx 

Japanese Climbing xxx 

Straight 8 xxxxxx 

Long Green xxx 

National Pickling xx 

Marketeer x 

Boston Pickling x 
The variety Straight 8 is the standard 
commercial variety and universally the 
favorite slicing cucumber. 
Klondike is favored in the San Joaquin 
and Southern California districts. 


In our opinion neither can compare to 
the Lemon cucumber. In fact, the Lemon 
cucumber is one good reason why the 
home vegetable garden is here to stay. 
It is one of those vegetables which will 
never be widely grown commercially. 
The fruits are not attractive. They look 
like rough, misformed lemons. But they 
are extra crisp and extra mild and seem 
to agree with those who “just can’t eat 
cucumbers.” 

Another member of the cucumber fam- 
ily that has been neglected by the home 
gardeners is the Gherkin. The vines are 
quite attractive and are heavy yielders. 
Three or four hills will produce more 
pickles than one family can put up. Gar- 
deners who have grown them report that 
they are just as delicious as cucumbers 


in salads (and much sweeter) . 


Since the fruits are small, there is no 
difficulty in training the vines on a trel- 
lis. Different varieties of cucumbers 
cross-pollinate. If you wish to save seed, 
grow only one kind in your garden. 
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CHAYOTE 


This Tropical Vine Will Grow 
Anywhere In The West 


7 
W. CAN’T promise you that you'll be 
happier if you plant a chayote, but you 
will undoubtedly enjoy the questions of 
the visitors to your garden. 

You should have a fence, lattice, or 
stump that needs covering as this vine 
is a vigorous grower. One should be 
enough for the average family since it 
will produce on the average of 200 fruits. 


in The “WEIGHT-TEST” 


The chayote is of ancient origin. It is 
v ood an Egy Of All 7 Popular Brands 
Of Toilet Tissue!* 


grown as an important food in Egypt 
and in the Orient. The Aztecs cultivated 
it, and it is still a staple throughout the 
West Indies. The famous plant explorer, 
Dr. David Fairchild, introduced it to 
this country. 

The adventurous claim that the young, 
tender leaves and fruits are delicious in 
salads. The fruits can be cooked by 
themselves, used in soups or stews, or 
pickled; and the tubers when boiled or 
baked resemble sweet potatoes. Even 
the seed of the fruit, which is about a 
third the size of the entire fruit, can be 
boiled, sliced, and fried. When the fruit 
itself is cooked, it tastes similar to 
squash. 

Although the chayote is a perennial 
plant in Southern California, it can 
easily be raised as an annual anywhere 
in the West where the growing season is 
three or four months long and temper- 
atures are fairly high for a month or two. 
Where winters are cold and the grower 
wants to treat it as a perennial, the 
chayote can be grown in a five-gallon 
tub and kept over winter in a cool . eo - 
basement. The vines should be moved ae 


indoors before frosts and planted out in = 
the pe when is eatal is settled. 6.4% MORE Tissue Than Brand 
40.5% MORE Tissue Than Brand 











Seed can be purchased now and until 








March 15. In the cooler climates seed ‘ 

should be started indoors in a large pot. The Big, Heavy, 1,000- 

There is but one seed to each fruit. It Sheet Roll Of Ameri- 49 0% MORE ‘ 
sprouts from the large end. In planting, ca’s Finest Quality — winon Than Grong 
| cover only the large end, leaving the White Tissue Con- ° 
| small end exposed. tains By Weight... 51.0% MORE::.,.. Than Brand 





64.7% MORE tissue thon Brand 
81.7% MORE sissve thon Brand 


(2) (=) (0 (0 DD 





Buy The Famous MORE in Quantity as well as more 
4-Roll Family -Pak in Quality! That's why Comfort Tissue is 
It should produce from 20 to 30 feet of the big value...costing you little or noth- 
vine the first year and from 40 to 50 feet — Handy — ing more per ounce than ordinary kinds! 
the next. Give it the support of a fence Easy-To- Carry ae 
or trellis. It starts blooming during Sep- 
tember, and fruit is large enough for the 
table four weeks later. Paper Corporation, 343 Sansome Street, San Francisco 19, California 








*®Send for copy of impartial, outside laboratory report to Comfort 
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MANY FROM ONE 


I. you are finding it difficult to buy a 
particularly choice shrub or tree, if you 
are planning to landscape a large garden 
in advance of your postwar home, and 
if you can buy one or two specimens of 
the shrub or tree you covet, or if you 
can locate them in a friend’s garden, Mr. 
O. E. Hopfer of Oakland, California, has 
some sound advice for you. 

Mr. Hopfer is an amateur camellia en- 
thusiast with a national reputation. He 
says of his method of making many 
plants out of one: “The method de- 
scribed here is applicable to many trees 
and shrubs, but I wish to narrow down 
the discussion to one of the choicest of 


flowering shrubs—the rhododendron. 
Normally, they are from difficult to im- 





Saw through one wall and entire bottom of a 
composition paper pot (5 to 6 inches in di- 


Most 


nurseries, hardware stores, etc. stock these 


ameter) so that it can be sprung open 


With sharp knife cut slit about half way 
through branch in position just above point 
which shows dormant buds. When new plants 
are removed dormant buds become branches 





possible for the home owner to grow 
from cuttings. Some of the species are 
reproduced from seed—but this is a long 
process and the results are often very 
discouraging. The commercial grower 
usually grafts scions of choice hybrids 
onto a vigorous understock such as the 
wild species Ponticum. This species pro- 
duces a very rapacious root system 
which enhances robust growth of the 
scion. Grafting involves specialized 
knowledge, air tight grafting cases, and 
other expensive equipment beyond the 
scope of the average amateur garden 
fan. He can, however, employ the simple 
technique of pot layering, which should 
yield him practically hundred per cent 
results. The technique is explained in 
the following photographs.” 








With pliers push into side walls of pot two 
rings of small wire staples, leaving loop ex- 
posed; thread through with soft copper or 
other wire. Staples prevent wires from sliding 





5 Insert nail or pebble as wedge to hold wound 


open and to encourage production of roots. 
If you omit this step, the wound will most 
likely spring back into position and heal over 


Cc 








The five pots illustrated above will soon be 
the grandsons of the parent plant, the large 
potted specimen having been removed from 
the parent the previous year. When removing 
layered branches, one should be left on the 
parent plant until new branches forced from 
dormant buds mature sufficient foliage to 
carry on the normal functions of the plant. 
(See illustration at the lower right column) 





With cinch wire threaded through bottom 
ring of staples and top wire cut to exact 
length (groove of pot may substitute for one 
ring, shown above), pot is now ready for use 





Tie soft twine or sash cord around branch 
where bottom of pot must rest if cut is to be 
in center or lower part of pot. This prevents 
pot slipping down branch, dislodging wedge 
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PHOTOS BY J. H. CZOCK 
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Spring pot, place it around branch to be pot- 
layered, being careful not to disturb position 
of wedge. With pliers cinch wires at bottom 
and top so closure is practically watertight 





4 Fill pet with mixture of % each peat moss, 
leaf mold, loam, being careful not to dislodge 
wedge—otherwise you will discover a year 
hence a healed wound instead of a root ball 








i P | 


Drive stakes into ground; secure pot-layered | 
branches. Pot and content will weigh about | 
3 pounds—a strain in wind and hard rains. 
Keep soil unfailingly and consistently moist 


10 Year later undo wires, spring pot; if root ball 
has developed, cut branch at bottom of pot, 
replant in larger pot. Water immediately 
with weak solution of ammonium sulphate 
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A DUART PERMANENT WAVE 

... because a specially made 
temperature control device insures 
the perfect molding of each 
precious curl... because the 
waving lotions are still of the same 
dependable pre-war waving 
quality. A quality proved and 
re-proved year after year on 
millions of beautiful heads from 
Hollywood to Fifth Avenue. 

* And for glamorous, gleaming, 
glinting highlights ... DUART 
LIQUID RINSE ... because it really 
adds COLOR, lovely natural 
looking color, besides doing all 
the other things rinses are 
supposed to do. Select the shade 
to match your hair next time 

you visit your beauty salon. 


* 


MARTHA SCOTT, starring with John Woyne in, “In Old Oklchoma” PERMANENT WAVE 


JEWELLS BY TOBIAS, BEVERLY HILLS 


LIQUID RINSE 











HOW PLANTS TRLL TIME 


Dr. F. W. Went Tells How Length of Night Regulates 


Flowering and Fruiting of 


an so many botanists, Garner and 
Allard were puzzled by how plants could 
tell the seasons even when they were 
grown in a greenhouse and kept warm 
all winter. Some plants, notably a giant 
race of tobacco called Maryland Mam- 
moth, never flowered during spring, sum- 
mer, or early fall. Only in the middle 
of winter were flowers produced, regard- 
less of the temperature of the green- 
house. This was most inconvenient; since 
Maryland Mammoth was to be hybrid- 
ized with the ordinary commercial va- 
rieties, difference in flowering seasons 
prevented this. Innumerable experi- 
ments including shading, planting in dif- 
ferent soils, and feeding with various 
‘ combinations of nutrients all failed to 
produce flowers. Finally Garner and 
Allard decided to shorten the daily 
period during which the tobacco was ex- 
posed to light. Every afternoon at 4 
p. m. some plants were covered with a 
black box, which was removed next 
morning at 9 a. m. Promptly the cov- 
ered plants started to flower, in the mid- 
dle of summer, whereas the control 
plants, exposed to the full length of sum- 
mer days, remained vegetative. This re- 
sult was so startling and clear-cut that 
during the next year a study was made 
of the response of a large number of 
plants to the length of the light period 
to which they were exposed daily. This 
period was called photoperiod. 


Further experiments were carried on 
with enthusiasm. In only a few years 
they resulted in a rather complete un- 
derstanding of why plants have a sense 
of time, and how they are able to tell the 
seasons, regardless of unusually cold or 
warm springs or summers. 


SHORT DAYS FOR FLOWERING 


A number of plants flower only when the 
number of hours of daylight is reduced 
below a certain minimum, ordinarily 
about 12 hours. Such plants, requiring 
short photoperiods for flowering, are 
called short-day plants. Chrysanthe- 
mum, aster, cosmos, and Mexican sun- 
flower belong to this group, which in- 
cludes the majority of our autumn 
flowers. 


LONG DAYS FOR FLOWERING 
Summer-flowering plants such as lark- 
spur, flax, evening primrose, poppy, 
clarkia, nigella, and rudbeckia are long- 
day plants. Or in other words, they 
flower only when they get more than a 
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minimum number of hours of daylight. 
In winter they will flower in greenhouses 
only when additional light is supplied, 
lengthening the normal winter day to 
a summer day. 

Since the exact length of photoperiod 
necessary for flowering varies from plant 
to plant, they bloom at different times 
of the year. The long-day plants come 
into flower at some time after the days 
are lengthening; the short-day plants 
flower later in summer and in fall, when 
the days are shortening again. 


FIXED DATES 

In many plants, temperature has no in- 
fluence on their photoperiodic response; 
they start flowering egch year at exactly 
the same time. Such dated flowering 
makes it possible to set the date of flower 
shows months or even years in advance. 
The royal chrysanthemums, the main- 
stays of most fall flower shows, set their 
flowering date by the length of day, or 
in other words, by the declination of the 
sun, irrespective of whether the preced- 
ing summer and early fall were excep- 
tionally warm or cool. They follow the 
position of the sun in the sky. 


DAY-NEUTRAL 
Everyone is, of course, interested in 
what photoperiodicity means for the 
vegetables in his Victory garden. For- 
tunately many vegetables are day-neu- 
tral, or, in other words, the length of 
day has nothing to do with their flower- 
ing. They may flower at any time of the 
year. As examples, potatoes, tomatoes, 
turnips, Savoy cabbage, and summer 
lettuce can be mentioned. In the case 
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of summer lettuce varieties, flowering 
(or.“bolting”) is caused by high night 
tewiperatures (above 65-70°), so that 

ey can be grown anywhere in a moder- 
ately cool climate without bolting in 
summer. Provided the night temper- 
atures are within the right limits, to- 
matoes will set fruit throughout the 
year, for flowers are formed equally well 
in summer and in winter. 


LONG-DAY VEGETABLES 

Many of the leafy vegetables, however, 
are long-day plants, and start to flower 
in summer, thus ending their usefulness. 
Spinach and spring lettuce varieties are 
notorious in this respect. Many a Vic- 
tory gardener has become disgusted with 
these vegetables which went to seed 
before he had time to harvest them. By 
sowing them in fall or winter, a good 
crop can be obtained, for, during fall, 
winter, and early spring, the days are 
short enough to prevent flowering. 
Vegetables which are grown for their 
seeds, such as peas, many beans, and 
most cereal grains, are long-day plants 
and should be grown during spring or 
summer for best results. 


SHORT-DAY VEGETABLES 
Finally some short-day plants among 
the vegetables should be mentioned. 
Soybeans and some corn varieties, for 
example, grow vegetatively during early 
summer, and start to flower some time 
later. It does no good to sow soybeans 
much earlier in the spring; later-planted 
ones will flower and fruit at the same 
time. 

This all sounds very simple. But where- 
as the principles along which nature 
works are simple, nature often employs 
so many principles at the same time, 
that the result seems hopelessly compli- 
cated. In the previous discussion, only 
those cases have been mentioned where 
photoperiod was so predominant in caus- 
ing flowering, that the complexity did 
not appear. But many plants can tell 
the time of year only by a combination 
of (night) temperature and length of 
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SHORT DAY 


Many plants are set like alarm clocks. Spinach continues leaf growth until day 
reaches length of 12 hours or more and signals that it’s time to produce seed. The 
chrysanthemum will not bloom until days shorter than 12 hours give the signal 
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BUG:GETA 





The amazing Bait that attracts 
and kills Slugs, Snails, Cutworms, 
Grasshoppers. New compressed 
BUG-GETA Pellets are handy and 
economical...the greatest Bait im- 
provement in years. 


SOLD BY DEALERS EVERYWHERE 
—— 


FREE TO YOU — 


Harry O'Brien's New Book 


‘How to Donprrove 
YOUR VICTORY GARDEN” 


Guaranteed to make you a 
better gardener. Step-by-step 
photos show you the correct 
techniques; 1944 planting 
tables, lists of varieties and 
cultural directions tell you all you want to know, 
Sure to be voted the war's best garden book. 
Write for free copy today. : 


THE UNION FORK & HOE CO. Al 
Dept. S-1, Columbus 15, Ohio nee: 
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when you combine Ageratum and Orange 
Flore Cosmos. The rich orange of the 
Cosmos forms a striking background for 
the lavender-blue of the Ageratum. 


MANDEVILLE 


MANDEVILLE & KING COMPANY 
Rochester, New York 
Flower Seed Speciclists for 68 Yeors 
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day. Take the case of poinsettia. When 
the temperature is too high (70°) it 
does not flower at all, neither in long 
nor in short days. Therefore, poinsettias 
cannot be grown in the lowlands of the 
tropics. At medium temperatures (60- 
65°) it is a short-day plant, which cor- 
responds to what we observe: it flowers 
around Christmas. But if the tempera- 
ture is still lower (55°) , poinsettia flow- 
ers even in long days. 


NIGHT IS THE REGULATOR 
Ever since Garner and Allard did their 
first experiments 25 years ago, we have 
been talking about long- and short-day 
plants, without knowing whether the 
day length or the length of night was 
the important thing. Since we knew that 
light was essential for growth, we just 
assumed that it was the day which regu- 
lated the flowering. But experiments 
carried out to test this gave most un- 
expected results. By growing plants in 
artificial light, it was possible to give a 
long-day (light) treatment in combina- 
tion with a long night. Under these con- 
ditions only short-day plants flowered, 
that is to say, short-day plants should 
rightly be called long-night plants. The 
companion experiment showed that 
long-day plants actually responded only 
to the short nights, for they flowered in 
the combination of short day and short 
night. Under those conditions, the short- 
day plants did not flower. A still clearer 
proof was provided by giving short-day 
plants five minutes of light during the 
middle of the night. Then they had a 
short day in addition to two short nights, 
separated by a light period of five min- 
utes. And they did not flower. There- 
fore the work on photoperiodicity points 
to the importance of the night period 
for plant growth. This same conclusion 
was reached in the experiments on grow- 
ing plants in different temperatures: 
growth and fruiting was profoundly 
affected by the temperature during 
night. To summarize: many plants can 
tell the time of year by the length of 
night. Their flowering and growth is 
dated by the nights being shorter or 
longer than a critical number of hours. 


PRACTICAL USE 

Growers are now developing varieties 
to meet photoperiodicity. Planting dates 
are based on the night-day length. In 
northern countries the winter days are 
so short that strawberries hardly flower 
and do not set fruit before March. Eight 
hours of additional neon light, given 
after midnight when electric current 
rates are lowest, give a good strawberry 
crop. During winter, prices for fresh 
strawberries are so high that a good 
profit can be made even after deducting 
the costs of installation of the lights 
and of electric current. In the same way 
cinerarias, gloxinias, and other plants, 
ordinarily not flowering in the middle of 
winter, can be grown commercially and 
offered for sale blooming at any time. 





How to start your dog 
on Friskies Cubes 
A complete dog food 








First, give him a few cubes of Friskies 
from your hand, so he can learn their 
appetizing flavor. 














Next, mix a little Friskies, just as it 
comes from the package, with his 
accustomed food. 

















| Finally, increase amount of Friskies 
in each successive feeding, at the same 
time reducing amount of his former 
| food, until your dog is on a Friskies 
| diet. Your dog wil eat Friskies eagerly 
| if you follow these simple rules. 
Friskies contains 19 essentials of 
proper, adequate nutrition ...in the 
solid cube form best suited to your 
| dog's natural digestion and appetite. 
And Friskies is clean, convenient, 
thrifty—easy to feed, store and handle. 
There’s no waste. 


; VETERINARY MEDICAL FE 
’ AND ANIMAL HOSPITAL 
ASSOCIATIONS 
on Foods 
| 
| 





Friskies Cubes comes in 12 oz. tubes, 2 lb. 


packages, 4 lb. and 50 lb. bags. 
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@ It’s a cinch to have a garden of 


healthy, fast-growing vegetables that 
will be the envy of every Victory Gar- 
dener in the neighborhood. The secret 
—Vigoro Victory Garden Fertilizer, 

Vegetables grown with Vigoro Vic- 
tory Garden Fertilizer come in faster, 
bigger, more perfect in appearance, 
finer in flavor, and according to scien- 
tific analysis, richer in minerals. 

Vigoro Victory Garden Fertilizer, 
you see, supplies a// the food elements 
growing things need from soil. It’s the 
complete plant food. 

Very important, Vigoro Victory Gar- 
den Fertilizer is economical to use— 
and easy to apply. Safe, sanitary and 
odorless. Comes in bags of 100, 50, 25, 
10 or 5 Ibs. Get the most out of your 
investment in seed and hard work, 
enjoy real gardening success—order 
Vigoro Victory Garden Fertilizer from 
your garden supply dealer today. 


A PRODUCT OF SWIFT & COMPANY 
ALSO VIGORO — the square meal for 


lawns, flowers, shrubs. and trees. Com- 
plete plant food. 








How to Build Them . . 


Ki. ERY GARDEN—though it be treeless 
and in a hot climate—can have its shade 
planting. A plant that asks for shade 
does not specify how it must be pro- 
vided. There are times when man-made 
materials and structures give more effec- 
tive shade and provide better atmos- 
pheric conditions for certain plants than 
a spreading tree. 


SHADE TERRACES 


Few gardens are without a wall or hedge 
that provides afternoon shade. If it is 
not exposed to hot, drying winds, this 
may be the one spot in your garden in 
which you can plant your favorite shade- 
lovers. 

If you find the scope of the planting re- 
stricted because of the short length or 
the narrowness of the shaded area, why 
not try an arrangement of terraces simi- 
lar to those shown in the first illustra- 
tion? 

Several types of material can be used. 
Construction with redwood or cedar 
boards (1 by 12-inch) will be easiest. 
But if these are not available, brick, tile, 
or flat stone laid without mortar might 
well be used. Adobe brick would be very 
effective, especially with a house of 
adobe construction. Another possibility 
would be a bulwark of small logs laid 
horizontally. Straight branches or logs 
of redwood, cedar, fir, pine, or eucalyptus 


could be used. 





If extra shade is needed during the hot- 
test season, a simple cloth-covered frame 
can be extended over the terraces. Though 
hardy evergreen plants, such as ferns, 
wild ginger, and, toward the front, the 
finer ivies, should form the foundation 
of such a planting, many small annual 
and perennial flowers and small bulbs 
will grow well here. One easy way to 


SHADE GARDENS 











How to Plant Them 


bring color to this spot at all seasons 
would be to grow plants in pots and sink 
them in the terraces as they come into 


bloom. 


HOUSE WALL 


The north or east side of a house or 
garage wall is an excellent location for a 
shade garden. Take, for instance the 
grapestake-enclosed area in the second 
illustration. Here a six-foot strip be- 
tween a house and a stake fence is trans- 
formed into a charming bit of garden. 
The stakes have been split in half to give 
a lighter construction. If redwood stakes 
are not available, bamboo or laths could 
be substituted. 
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In this tiny garden, space is saved by 
growing many plants, such as campan- 
ulas, lobelias, and begonias, in wall pots 
and hanging baskets. Fuchsias are es- 
paliered against the wall. 


DESERT GARDEN 
In the garden whipped by desert winds 
and seared by merciless sun, protection 
must be more complete. The material 
used should be fine enough in texture 
to exclude strong draughts and to main- 
tain a moist atmosphere within the en- 
closure, yet should permit circulation. 
Wire screen, wire glass, or a muslin-cov- 
ered frame are possibilities. The ma- 
terial should preferably be green in color 
so as to prevent glare. The coolest side 
of the house—or that away from pre- 
vailing summer winds—offers the best 
location, though, if the garden is en- 
closed on all sides, this is not mandatory. 
Such gardens are often most appreciated 
and used when situated off the living- 
room, dining-room, or whatever room 
serves as gathering point for the family. 
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In one such garden in the southern end 
of the San Joaquin Valley, azaleas, 
‘camellias, and daphne bloomed in win- 
ter and early spring; fuchsias, begonias, 
gardenias, and hydrangeas gave summer 
color. Ajuga, Babys-Tears, and Irish 
moss covered the ground between pav- 
ing stones. Vines (Star Jasmine and 
fatshedera) covered the top and the 


walls. There was even a small, mossy 


pool in one corner of this cool summer 
haven. 





PERGOLA 

The space between two buildings such 
as a house and garage, offers not only an 
ideal opportunity for a shady garden, 
but can form an interesting architectural 
feature as well, as shown in the illus- 
tration above. 

The simplest form of construction is a 
frame covered with closely placed laths. 
Logs or boughs of natural redwood or 
fir tie in best with a structure of rus- 
tic nature, but even the trunks and 
branches of old fruit trees can be used. 
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BAMBOO GARDEN 

Bamboo is available in many forms, and 
is one of the pleasantest and easiest of 
materials to use. A delightful shade gar- 
den can be made with a combination of 
bamboo, reed or bamboo mats, or the 
larger stalks of pampas grass. On such a 
delicate-textured type of structure, light 
vines, such as clematis, Star Jasmine, or 
a small-leaved ivy would be in keeping. 
Such shrubs as nandina (Sacred Bam- 
boo), Kurume azaleas, andromedas, 
dwarf mahonia (Oregon Grape) and 
dwarf barberry would also fit in ideally, 
as would the little cutleaf maple. 

Flat stones or fine gravel might be used 
for the inside paving. 
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A BATTLEGROUND FOR FOOD 


pLANT FERRY’S seeps 


“Food will win the war” but only 
4 if everyone does his share in gar- 
‘ dening for. Victory and makes his 
backyard a battleground for food. 
And only by planting seeds of high 
quality will we have sufficient am- 
munition to win this battle. 


tivity of Ferry’s Seeds. 


Ferry’s Seeds are produced from our 
own pedigreed stocks under our own 
supervision. Thousands of trials for 
trueness to type and tests for ger- 


mination are made annually. Be- San Francisco 


a free copy. 
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BACK THE ATTACK 


cause of this intensive and constant 
research, you can have confidence 
in the dependability and produc- 


Join this battle for Victory. Make 
your backyard a battleground for 
food by planting Ferry’s Seeds— 
dated for your protection. On dis- 
play at your local dealer’s. 


FERRY-MORSE SEED CO. 


Detroit 


- kha The Ferry- Morse “Planting Time Schedule” tells Cali- 
fornians when to plant 42 different kinds of vege- 
tables in their locality. Ask your Ferry’s dealer for 





BUY UNITED STATES WAR BONDS 








2 yR.OLD 
FIELD 
\ GROWN 


SPECIAL INTRODUCTORY OFFER 
Think of it! You get 4 splendid, 2-year-old, field-grown 
roses each a favorite in the hearts of Amevica’s rose 
lovers and 6 lovely Delphinium plants for $1.00. To 
acquaint you with the superb blooming qualities, the 
hardiness, and the low direct-from-the-nursery prices of Naughton’s 
roses, we make this introductory offer. Send just $1.00 and we 
will ship at once postpaid the following hardy roses: 
Red Radiance (Deep Red) oo de Hollande (gorgeous blood red) 
Pink Radiance . A. Victoria (large, waxy white) 
(Fragrant and a, 
ORDER ROSE COLLECTION NO. PC-I 
All above roses are hardy, S Piiaites varieties that will thrive 
throughout the United States. 


MONEY BACK GUARANTEE 
If you are not entirely satisfied with the plants you receive, notify 
us within 5 days and we refund full purchase price or replace with 
other stock satisfactory to you. Order now — plant early! 
NAUGHTON FARMS, INC., Dept. 24-S, Waxahachie, Texas 



















cored, F¢ 


‘iao 2 and 4 lovely f 













Free 
Catalog! 


Save $$$! 32 pages 
full of amazing 
bargains. See it 
before you yet 

Write for it to- 
day— It’s FREE! 
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CROIX 
NOONE» 


“Chandy. 


LIQUEUR 
QUALITY 


COMPARABLE 
al 
OLD-WORLD 
BRANDIES 





Croix Royale Brandy is the result of the 
expert blending of fine brandies, It's as 
perfect «a brandy as experienced skill can 
produce, comparable to the finest of Euro 
pean Brandies. A sip will convince you. 
Try Croix Royale Brandy after-dinner or 
in high balls, manhattans, and old-fash 


ioneds 


BUY WAR BONDS FIRST! 


* FRESNO, CALIFORNIA 




















“ladd Vitamins A 
andB . 
to--' 


*You'll find Me, Mr. 
Tomato, Mr. Carrot, 
and Miss Celery all 
inside the ‘Here's 
Health’ Can. It takes 
all four to make this 

juice rich in vita- 

mins, rich in miner- 
als, rich in flavor.” 












5. ALL gardens which are doing double 
duty in serving both food and ornamen- 
tal needs should not be expected to yield 
space to large-sized fruit trees. There 
are dwarfed and espaliered fruit trees 
which grow to just the right size for the 
space-restricted garden. 


DWARF FRUITS 
Dwarf fruits are ordinary fruits grafted 
on the roots of smaller-growing trees. 
They produce fruit of the same size and 
quality as regular size fruit trees. Dwarf 
fruit trees usually average ten feet in 
height and this means that they are easy 
to spray, prune, and harvest. 
They are picturesque little trees— 
charming focal points or specimens in 
the smaller-than-usual garden, and can 
take the place of strictly ornamental 
trees and shrubs. 
Apples and pears are favorites—prob- 
ably because they are such attractive, 
tidy growers at all stages. Among the 
varieties of apples available in dwarf 
form are: Gravenstein, Red Astrachan, 
Red Delicious, Montrose, Yellow De- 
licious, Rome Beauty, and Yellow 
Transparent. In the pears, you can get 
Bartlett, an early to mid-season variety: 
Pastoren, a late, lemon-yellow; William’s 
Butter, similar to the Bartlett but with- 
out its musky flavor; and Comice, a de- 
licious late pear. 
Two apricots, the Blenheim and the 
larger fruited Moorpark are available in 
dwarf form, as is the Ostheimer cherry, 
whose fruit is sweeter than that of the 
pie cherry but slightly more tart than 
ordinary cherries. This is an especially 
attractive tree when in fruit, is bird- 
proof, and will grow satisfactorily in 
light shade. The light-colored Royal 
Anne cherry is also available. 
The Italian prune is a good dwarf home 
garden variety. Among the plums, Kirk, 
Reine Claude, and Satsuma are good 
producers. Forest Rose is a good plum 
for part shade. 
Three new dwarf peaches developed by 
a Canadian Agricultural Experiment 
Station are ready for planting this 
month. They are named the Victory 
Peaches: the Vedette is early, Valiant 








In Small Gardens 
Plant 


SMALL FRUITS 


is a mid-season variety, and Veteran is 
late. Since these trees were dug quite 
early, you had better get your orders 
for these varieties in as soon as possible. 


ESPALIERS 
Espaliers are the answer to the need for 
a fruit tree which will grow in a narrow 
space. They will produce good fruit 
when grown in fertile, deep soil against 
a warm wall, fence, or trellis. But you 
can’t grow good espaliers without time 
and patience. It takes both to train them 
properly. 
One of the most effective ways in which 
to use them is to train them in a horiz- 
ontal single or double cordon fashion 
on either side of a path—forming an 
allée. A row of espaliered trees makes an 
attractive division between two sections 
of a garden and allows the fruit to de- 
velop on both sides. 
Again, apples and pears are the leaders 
among varieties. Their growth is even 
and clean—not too twiggy—a good 
characteristic for espaliers. Their smooth 
gray bark is beautiful in contrast with 
leaves or flowers, and is almost more at- 
tractive when bare in winter. 
Many of the varieties of apples and pears 
available in dwarf form may also be had 
as espaliers, though there may be some 
shortages. You can be pretty sure of 
getting Allington Pepping, Red and Yel- 
low Delicious, and Red Astrachan 
among the apples. Bartlett pears will 
be available in the two-year size, and 
you will probably find Pastoren and 
Tongern varieties of pears, also. 


THORNLESS BERRIES 

We like thornless cane berries for the 
small garden because they are easier to 
work around, to pick, and to train. You 
can buy Boysenberries, Loganberries, 
Youngberries, and blackberries without 
thorns. In all cases, the fruit produced 
is as good as or better than that of the 
thorny parent. 

Fences, walls, trellises, and arbors make 
good supports for berries. Though they 
require generous growing space—6 to 8 
feet should be allowed for each plant— 
only 6 vines are necessary to provide all 
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WESTMORELAND 


AUTHENTIC EARLY AMERICAN GLASSWARE 


Cream and Sugar 


Swan Dish 


Hand Tray 


echoes of a glorious age 
in American Glassmaking 


With exquisite skill Westmoreland craftsmen 
have reproduced the finest work of famous 
glassmakers of the Colonial and Victorian 
periods. Hand made, many of them from 
original molds, Westmoreland reproductions 
are scarcely distinguishable from the original 
antiques. Westmoreland Milk Glass has “that 
authentic deep white glow” so eagerly sought by 
collectors. Ask to see Westmoreland Glassware 
at your favorite department store or gift shop. 


Westmoreland Glass Company, Grapeville, Pa. 


DILLON-WELLS, INC., LOS ANGELES, CAL. REPRESENTATIVES 











BUY WAR BONDS AND STAMPS 





FLOWERS 
ACROSS THE SEA 


¢ Even in wartime, Sutton’s high quality 
is maintained; and you can have, in your 
own garden, lovely flowers grown from 
seeds produced in England — fragrant 
reminders of the friendly English gardens 
now familiar to so many U. S. soldiers. 
* Stocks held by Wayside Gardens, Men- 
tor, Ohio (Chief Agents), and Sutton’s 
Representative G. H. Penson, Box 646, 
Glen Head, N. Y. Flower Catalogue 
gratis from latter. 


SUTTON’S SEEDS 


BRITAIN'S BEST 








of yellow and orange Camation and Chrysanthe- 
mum type Marigolds is yours when you choose American 
Beouty Marigolds. The giant-size flowers will win the admira- 
tion of your friends. 


MANDEVILLE & KING = 
Rocheste 
blower Seed Spe 
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the berries an average family can use in 
one season. For variety, pick an assort- 
ment of your favorite berries instead of 
giving all the space to one kind. 


BLUEBERRIES 
Blueberries are probably the most orna- 
mental of all small fruits. Their hand- 
some azalea-like leaves and small white, 
pink-tinged, bell-shaped flowers are 
borne on arching branches that almost 
touch the ground when full of fruit. 
Their leaves are beautifully colored 
the fall. 
Though blueberries prefer a cool climate, 
and an acid soil (like azaleas, camellias, 
and rhododendrons) , they have been 
successfully grown in sections some dis- 
tance from the coast. One such planting 
is found in a Palo Alto garden, where 
the bushes have been planted in prac- 
tically pure peat moss under an ever- 
green oak tree. They are fed with an 
acid fertilizer twice a year—in mid- 
March and in early July. They are 
watered the same amount as azaleas and 
rhododendrons, and their roots are never 
allowed to dry out in summer. A peat 
moss mulch helps to keep their roots 
cool. Sawdust is also recommended as 
a mulch. 
In the San Francisco Bay area and in 
other cool sections along the coast, they 
can be planted in full sun. But half 
shade is best for them where summers 
are warm and dry. 
Don’t expect them to grow in competi- 
tion with roots of trees or shrubs. They 
want a free root-run, and to be sure of 
success give them plenty of room. 
Blueberries will bear fair crops the sec- 
ond year after planting. In 5 years crops 
should be very heavy. They are.an ex- 
cellent berry for quick-freezing. They 
ate high in Vitamin C content and keep 
it longer than any other berries tested 
by the U.S. Department of Agriculture. 


VARIETIES 
Three varieties are commonly sold in 
California: Rancocas (early); Rubel 
(midseason); and Grover (late). One 
of each variety is usually sufficient in 
the average garden. 


OTHER SMALL FRUITS 
Currants and gooseberries are such at- 
tractive small fruits and require so little 
space that they might be tucked into 
corners where cane berries or trees can- 
not grow. Like blueberries, they prefer 
arich, moist soil and a cool climate. Do 
not grow them close to other plants re- 
quiring frequent cultivation, for they are 
shallow-rooted and resent disturbance. 
Summer drying of the soil is another 
condition which they will not tolerate. 
The Perfection is a good variety of cur- 
rant, while the Champion gooseberry is 
widely planted throughout the West. 





WARD’S CHOICE 


) 
Roses 


Buy your rose bushes at Wards, then 


you are sure to get strong, healthy 


bushes selected from California’s finest 
field grown stock. 


To assure finest possible results, every 


rose bush is individually packaged and 
the root wrapped in moss. A wide se- 
lection of varieties including: 


Dr. Kirk 
Catherine Kordes 
Christopher Stone 
Dark Night 
Victoria Harrington 
Villa de Paris 
Etoile De Hollande 
Autumn 
Golden Emblem 
Mme, Cecil Brunner 
Duchess of Athol 
Hadley 
Hoosier Beauty 

A. Victoria 
Paul Scarlet 

. and many other fine 
varieties too numerous 
to mention here. 


EACH BUSH 
GRADE TI 
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Buy and plant this queen of all 
flowers now while our selection is 
greatest and good planting condi- 
tions are at hand. 

Also a selection of grade 14% and 











1 bushes at 45¢ and 65e. A few 
patented roses $1.00 to $2.00. 








Visit the nursery garden department of your near- 
est Ward store soon—we carry a complete line of 
potted green and flowering plants, seasonable 
bulbs, vegetable and flower seeds, fertilizers, in- 
secticides, and garden tools, in each of the fol- 
lowing stores: 


Auburn Monterey San Jose 
Berkeley Napa San Rafael 
Burlingame Oakland Santa Rosa 
Chico Oroville Stockton 
Eureka Palo Alto Tracy 
Fresno Petaluma Tulare 
Gilroy Pittsburg Turlock 
Hanford Porterville Ukiah 
Hayward Red Bluff Visalia 
Madera Redding Watsonville 
Marysville Redwood City Woodland 
Merced Sacramento Yreka 
Modesto Salinas Reno, Nev. 


MONTGOMERY WARD 








Rub your | 
Absorbine av | 


in 


a hhaate goes 


q long Way 


Suffering from ‘‘Cold 
Weather Joints’’? Absorbine Jr. 
may really help you. Apply a few 
drops—rub it in! As your circula- 
tion increases, Nature releases 
certain lubricating fluids in the 
joints—they seem to limber up 
feel “easy.”” Always keep a bottle 
of Absorbine Jr. handy. 
$1.25 a bottle at all drugstores. 
W. F. Young, Inc., Springfield, Mass. 

















YOU WON'T FORGET! 
Prove it for yourself by grouping Melody Morigolds ond 
Firmoment Forget-Me-Nots—a combination of pure golden 
orange ond lovely bright bive. They'll be the beauty spot of 
your garden. 


At Stores E. e 
MANDEVILLE 


MANDEVILLE & KING COMPANY 
Rochester, New York 
Flower Seed Speciclists for 68 Yeors 
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Northwest grown— 


CERTIFIED OREGON BANNER STRAWBERRIES 
100 for $2.50 


THORNLESS BOYSENBERRIES 35¢ each 
HYBRID BLUEBERRIES 2 yr. 90c each 
RED LAKE CURRANTS 50c each 


All Shipped Prepaid 
Write for large catalog printed in color 
RICH & SONS 


Department S$ . Hillsboro, Oregon 








GARDEN ARISTOCRATS 1944 


is an extremely interesting booklet full of in- 
formation about the newest, rorest, and hand- 
somest trees and shrubs. 


COPY MAILED ON REQUEST 


e 
CLARKE NURSERY, Box 343, San Jose 2, Calif. 











POTATOKS 


The Earlier You Plant 
The Better The Crop 
But Watch Your Soil 


In the current edition of Sunset’s Vege- 
table Garden Book the chapter on po- 
tato culture has been revised. State- 
ments on dipping seed pieces in lime or 
sulphur, watering infrequently, and al- 
lowing the cut surface of seed pieces to 
heal before planting have been deleted. 


While hundreds of successful potato 
patches have been planted and man- 
aged by the rules we published, late evi- 
dence causes us to question them. 


Most important, the revision allows us 
to underline several points that have 
given trouble in the past year. 


The California gardener should favor 
early planting. The potato likes cool 
soil and air temperatures during the 
growing season. Furthermore, the early 
crop comes in when potatoes are high 
priced in the market. 


However, in early planting there is dan- 
ger of seed rot due to wet soil. Don’t 
attempt potatoes in heavy, clayey, 
poorly drained soils. Don’t expect to 
overcome wet soils and prevent rot by 
dipping seed pieces in lime or sulphur or 
allowing the cut pieces to heal. 


The soil is right for planting when all 
excess water has drained away. The soil 
should feel moist in your hand, yet 
crumble easily. 


If your soil is right, you will have less 
rot from seed pieces planted immedi- 
ately after they are cut. The cut surface 
heals more quickly in the soil and is less 
liable to crack and admit the bacteria 
that causes rot. 


PLANTING 
Fairly close planting will give a high 
vield in a small area. Allow 24 to 30 
inches between rows and space the seed 
pieces 10 to 12 inches apart in the row. 
The average depth of planting is 4 
inches. 

FERTILIZER 
An application of commercial fertilizer 
at the time you plant will increase the 
yield. Mix it with the soil at the sides 
of and as deep as the seed pieces. (Make 
a wide furrow; place the seeds 10 inches 
apart in the center; 2 inches on either 
side of the seeds, mix in the fertilizer.) 


WATERING 
Here’s the how and why of potato water- 
ing: Generally there is no need for 
watering early planted potatoes until the 
plants are high enough to hill up. 






A TREASURE HOUSE of GARDEN IDEAS! 


Scud gor FREE 1944 
Orchard & Garden Book 


“Coral Sea” 3 Beautifully illus- 
ser ad trated in natural 

eo color. Large color 
oe section on roses, 
fruittrees, berries, 
gtapes. Ripening 
sequence of fruits 
charted. Lists hun- 
dreds of flowering 
trees, plants and shrubs. Tells how to 
plan and plant for best results. 


New Thrills to Plant Now: 
“CORAL SEA”... New Flowering Quince 
Soft coral blooms twice in Spring 
3 FRAGRANT NEW LILACS... outstand- 
ing, should be in your 1944 garden 
NEW HYBRID HAWTHORN, “Crimson 
Glory” ...extra large scarlet berries 





























The above 3 Novelties, developed by W. B. 
Clarke, exclusive with us in the 11 Western 
States. Fully described in FREE New Orchard 
and Garden Book. Write for your copy to- 
day, or visit owr nearest nursery. 


Calijornca NURSERY C0. 


79th Year George C. Roeding, Jr., Pres. 


NILES, California 


Branches: Allied Arts Guild, Menlo Park 
Art & Garden Center, Wainut Creek 


SACRAMENTO MODESTO FRESNO 
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Get the most out of your 


VICTORY GARDEN 





treat your Seed with 


KOoToNne 


This is what it did as a seed treatment 


CoRN—Better stand, larger crop both on 
hybrid and open pollinated varieties. 


LeTTUCE—Firmer, more uniform, larger heads. 
STRING BEANS—Earlier, larger crop. 


ONION SETS—Treated with ROOTONE grew 
more vigorously, with a more uniform stand, 


2 Ounce Jar $1.00 








On sale at all garden stores 
MADE BY 
American Chemical Paint Co. 
Horticultural Division X-18 
AMBLER, PA. 
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T. INFERIOR BLEACHES Sometimes do 
this to cottons and linens because 
their action is uncontrolled. 


2. PLAIN WASHING means lots more 
rubbing to get things white. This 
also is very hard on fabrics. 

3. WITH PUREX you can avoid both 
dangers. Used as directed, Purex 
whitens gently—with controlled ac- 
tion. Safer than inferior 

bleaches or extra rub- 

bing. Linens last /ongest. 


AT YOUR GROCER'S 


PUREX HAS CONTROLLED 
ACTION — GENTLE TO 
COTTONS AND LINENS 





The hilling-up process forms the irriga- 
tion furrow. Like this: 












aes 
: SaeRrosa rere. 
DONT FILL THE FURROW 


Most of the tubers will form in the first 
6 inches of soil. Hilling-up protects the 
tubers at soil level from sunburn and 
causes new growth along the stem above 
the original ground line. Like this: 






ORIGINAL 
GROUND 
LINE 

a 


fi} \ 
The roots need a constant supply of 
water. The potatoes themselves should 


not be watered. Therefore, the furrows 
should never be filled. Allow a small 
stream to flow into the furrow and sink 
into the root zone. If the soil dries out 
in the root zone when the potatoes are of 
good size, and then water is applied, new 
growth starts in the eyes of the potatoes 
and forms knobs. 

















nor s ie sult You? 





It’s easy to determine the exact amount 
of pleasant-tasting Innerclean Herbal 
Laxative you may need occasionally for 
pleasant yet satisfying thoroughness. 
Follow the simple directions on the 
package, for a single, natural-like 
movement without purging. No brew- 





FREE 


Generous triol 
supply ing, no fuss, no bother. Economical! A 


Write Dept. 264 ths. Must satis 
INNERCLEAN CO Se gumagerye mani, Sat ealty 


Los Angeles 21, Colif. 100% or money back. All druggists. 


INNERCLEAN HERBAL LAXATIVE 





SPANISH 


ee ivr: , S4ARN THIS 
DAY. Cash in on. tre- LASY WAY 


a expansion of our 

So. American trade. Big jobs NOW open- JUST 
ing up everywhere to Spanish-speaking LISTEN 
Americans! Cortinaphone Method, famous 

for 60 YEARS, will teach you to speak like 

a native. Learn quickly, easily, at home, THIS 
just “‘by listening’’ to CORTINA REC — 
as thousands have. French, amen Italia 
also taught. Send for FREE ’ The "Cortina Short- 
Cut. State language ten "in. WEN”, ea. 
Cortina Academy, Suite 1092, 105 W. 40 St., N.Y. N.Y. 









DAHLIAS-—add all-season color and — to 
your Victory Gardens at little cost when selected 
from the Miller Dahlia FREE illustrated catalog. 
Outstanding varieties, large or Pompon from 10 
cents per root. 

MILLER DAHLIA FARMS 
13055 - 24th Avenue South, Seattle 88, Washington 


FEBRUARY 1944 





COVER GARDEN 


On a protected, oak-shaded slope which 
faces east and is cooled by the moist 
atmosphere of San Francisco Bay, Mr. 
and Mrs. E. E. Cable of Sausalito have 
achieved an ideal shady garden. 


STEPS 
Railroad ties have been used for the 
steps. Ties were split and driven in ver- 
tically—at least 8 to 10 inches deep—to 
form a bulwark at the sides. 


COLOR CYCLE 
Spring-blooming Kurume azaleas and 
primroses begin the yearly cycle of color 
in this garden, and their foliage is attrac- 
tive throughout the year. The garden is 
most colorful in summer and fall, how- 
ever, when nearly 500 begonias are in 
bloom. Accompanying them are fuchsias 
whose graceful, drooping habit is well- 
adapted to a slope. Additional color is 
provided in the background by hy- 
drangeas, and by small plants, such as 
calceolaria and lobelia. Helxine (Babys- 
Tears) creeps in the cool crevices at the 
foot of the steps. 








“Now Its a pleasure 
fo aistin Le 
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@ Shower floors, faucet 
handles and basins are 
favorite breeding places 
for germs. Daily clean- 
ing with an effective disinfectant* helps guard 
against spread of infection and contagious dis- 
eases. Hexol is used and recommended by nurses 
and hospitals. Get an economically sized bottle 
today at any drug counter. . . and take these 


3 steps to bathroom teshness 


1. Put a little Hexol in scrub water to clean walls, 
floors and tiling. 

2. Pour a little in the toilet bowl and allow to re- 
main for a few minutes before flushing. 

3. Place a little Hexol on the wash cloth when wip- 
ing bowls and tubs. 


RESULT ..2. bathroom that is clean and smells 
clean because Hexol leaves a are odor. 


blespoons- 
hdl of Hevol toa 


This disinfectant \ 
actually has a 
pleasant odor 











Scrubbing toilet bowls is not your job. 
It’s the job for Sani-Flush, which makes 
toilets sparkling white the quick, easy, 
sanitary way. From now on use Sani- 
Flush at least twice a week to remove 
unsightly stains and discolorations 
without scrubbing. 

Don’t confuse Sani-Flush with ordi- 
nary cleansers. It works chemically— 
even cleans the hidden trap. Each appli- 
cation cleans away many recurring toilet 
germs and a cause of toilet odors. No 
special disinfectants are needed. Does 
not injure septic tanks or their action 
nor harm toilet connections. (Seedirec- 
tions on can.) Sold everywhere — two 
convenient sizes. The Hygienic Prod- 
ucts Co., Canton, Ohio. 


Sani-Flush 


CLEANS 
TOILET BOWLS 
WITHOUT 
SCRUBBING 


















is well deserved by this newest 
color in Sweet Alyssum ... Viole? 
Queen. The lovely violet flowers 
completely cover the dwarf plants 
and bloom all season. Excellent 
for edging and bedding. 










MANDEVILLE & KING COMPANY 
Rochester, New York 
Flower Seed Specialists for 68 Yeors 


Give House Plants 


Your Loving Care, Now! 


Keep “eo %, green, lovely, full of 
blooms hese rich, balanced, com- 

plete PLANT FOOD TABLETS will 
amaze you. Satisfaction guaranteed. 
At florists, seed, hardware, garden 
stores — 25c, 50c, $1, $2.75 — or post- 
paid Plantabbs Co., Baltimore-1, Md. 


PLaniaBB 
PEARCE SEEDS s2tixs 


“The most interesting Sood Catalog,” so hundreds 
heve written us. 000 R ‘are Seeds, Plants and 
Bulbs listed. A copy is yours for the asking. 

REX. D. PEARCE, Dept. S-5, Moorestown, New Jersey 
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TESTIMONIALS 


Victory Gardeners Testify 
To Success and Failure 


A... written information or advice on 
the subject of gardening can become an 
intimate, precise guide only when it has 
been applied in practice. The next best 
thing to actual experience is the testa- 
monial of failure and success of others. 
We have selected from the reports of 
many a few paragraphs which might be 
helpful to any 1944 Victory gardener. 


HOW MUCH TO PLANT 
Elizabeth Mansell of Palo Alto, Califor- 
nia, weighed her harvest of summer 
squash, corn, and beans. Yield of four 
White Scallop, three Vegetable Marrow, 
and four Zucchini totaled 206 pounds. 
(She planted seeds in pots March 26, 
transplanted to ground April 22, and 
picked first crops June 27.) 

A 7-foot square plot of corn was planted 
April 20; another, May 4; the last, May 
24. Approximately 40 stalks produced 
84 ears per plot. 

Eight hills—8 poles—of Kentucky Won- 
der beans gave a yield of 63 pounds be- 


tween July 14 and October 4. 


SUCCESSION 

The W. L. Jackson and W. L. Schmitt 
families of Sacramento teamed up in a 
Victory garden enterprise early last year. 
First plantings of the root vegetables, 
onion sets and plants, lettuce, chard, 
and winter peas were made January 9. 
Warm-weather crops followed as the sea- 
son progressed. 

“The garden supplied root vegetables, 
lettuce, chard, and other vegetables from 
early April throughout the year. Toma- 
toes were in supply from June 30 to No- 
vember 15, green corn from July 4 to 
November 15, peas from April 27 to 
May 26, snap beans from May 26 to 
October 14, and squash from April 24 
to October 20. The first potatoes were 
harvested on May 16. The garden is 
continuing to produce, and fall and win- 
ter vegetables are coming along nicely.” 
Mr. Jackson estimates that the garden 
harvest amounted to approximately $15 
per month per family and required 8 
hours per week in the garden. 


COOL COAST 

Mrs. Olive Swezy of Carmel, California, 
found last summer too cool for beans, 
tomatoes, corn, peppers, and cucumbers, 
but made a remarkable showing with 
the cool-weather vegetables. A careful 
account of her harvest at the end of the 
first year showed a return of more 
than $60. 





GSE 


SUNDAYS OR 
HOLIDAYS 


Don't wait for “the bank to open.” 
With our Mailway service, and 
special envelopes and passbook, do 
your banking with us by mail at 
your nearest mailbox. More and 
more people are opening Mailway 
accounts because they can do their 
banking when most convenient. 
Open a Mailway account. today... 
checking or savings, business or 
personal. 


Write for information 


CROCKER FIRST 

















NATIONAL BANK 


orf Ss AWN 6 RANE 


uh formas Ulaes Valonak Kank 





Member Federal Deposit Insurance Corporation 
ONE MONTCOMERY STREET 

















New Ideas for Extra 
Garden Beauty with 


a 












It's simple to 
build this 
homemade 

KRAFTILE 

path 





KRAFTILE 
plus a little 
Spare time 
made this 
garden staircase 





ano “grammer 


Free Book 


Send penny post card for: “Ideas for Amateur 

Builders.” 24 pages chock-full of helpful 

hints for beautifying your garden. Address 
Dept. S2, Kraftile, Niles, California 





Niles, California 
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TIPS 


For Spring Planters 


TWO-TO-ONE 

To save space and increase the variety 
of food, plant vegetables which can be 
used in more than one way: beets, tur- 
nips, and kohlrabi for their roots and 
tops; celery, for the raw or cooked stalks 
and the leaves fresh or dried; edible-pod 
peas. Carrot tops, when boiled a few 
minutes, yield a good liquid to add to 
soups and gravies. 


PARSLEY 

Parsley likes lots of moisture. A few 
plants set in damp places in the garden 
or near an outdoor water faucet will 
thrive. Horse-radish is another good 
plant for an odd, damp corner. It needs 
to be kept under control, however, as it 
spreads rapidly. But its rich flavor in a 
freshly-made sauce is worth any trouble 
it may take to grow it. You might try 
planting it in the confines of a sunken 
5-gallon container. 


HERBS 

Herbs planted as close to the kitchen as 
possible will save steps if you like to use 
them freshly-picked when preparing 
meals. A few pots of those in regular 
daily use (parsley, chives, thyme) can 
even be placed on the kitchen window- 
sill to save time. 


MORE SPACE 

Don’t let small, odd corners go to waste 
in the garden. Put in a few lettuce plants 
or sow a few radish seeds. Often the 
edge of a perennial border can be planted 
with a row of lettuce sufficient for a 
number of fine salads. One gardener we 
know planted her window box with car- 
rots to take the maximum advantage 
of all available space. 


SMALL VEGETABLES 
The yield from the same space can be 
increased by sowing small, fast-growing 
vegetables, such as green onions, rad- 
ishes, lettuce, etc., between slower grow- 
ing vegetables like cabbage or corn. 


PLANTING SITE 

In laying out the garden, if you are work- 
ing with a site that slopes away from the 
sun, run your planting rows so that they 
will get the maximum amount of sun- 
light. Do not plan extensive plantings 
on a steep slope without first providing 
some method of terracing to prevent 
washing of the soil when watering. 


MULCH 
After sowing seed or putting out plants 
this month, put on a mulch of manure, 
peat, lawn clippings, sand, or straw. This 
will prevent packing by driving rains. 





HERE is an Irving pillow with just 

the degree of softness that will add 
the final touch of comfort to your slum- 
ber. Select it from one of these: 


DOWNY SOFT—for those who like to 
snuggle deep in the luxury of pure down. 
SOFT—Slightly firmer; a small portion 
of selected plumes added to the down 
gives a comfortable feeling of soft, 
gentle support. 

MEDIUM—Softness tempered with firm 
but gentle support, using a larger propor- 
tion of plumes. 

FIRM— Made of fine selected plumes for 
those who prefer a firm, live pillow. 


All these Irving pillows are made of 
the finest down and plumes, plucked 
from the aristocratic Toulouse and Em- 
den geese. After being thoroughly washed, 
these are sterilized with live steam, then 
moth-proofed, aerated and encased in 
fine down-proof ticking. The result is 


exactly the pillow you want, at a price 
nearly everyone easily can afford. 


Your Irving Pillow is Fighting Now 
Right now, Irving’s entire production 
facilities are working night and day 
turning out parachutes and warm, down- 
filled sleeping bags for our fighting men. 
If your dealer cannot supply you now it 
is because the Irving pillow you are 
doing without is providing warmth, 
comfort and safety for our fighters on the 
icy northern fronts. Irving and Company, 
Portland, Oregon. 
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SEND FOR 
SAMPLES 


THE YARN SHOP 


550 Alabama Street 
San Francisco 10, Calif. 





WITH YOUR OWN 
TWO HANDS AND 


--. WITH THESE BEAUTIFUL YARNS 
COLORFUL, INEXPENSIVE 

’ You can make warm, comfortable, lovely to look at, sweaters 

. - handbags .. . berets . . . booties . . . boleros 

« «- afghans . . . cardigans, and many other knitted acces- 


sories. Our yarns come in 27 colors and 7 weights and have 
pleased thousands. 


Tell us your knitting needs and send 
10c for samples of our yarns, which will 
be refunded on your 
first order. 


THE YARN SHOP 


1120 East 29th Street 
Los Angeles 11, Calif. 








DON’T FORGET! 


For Feb., March, April planting 
Choice Delphinium seedlings $1.50 doz 
Columbine seedlings..... $1.50 doz. 
Glorious Iris Kaempferi. Chrysanthe- 
mums—large flowering, hardy Korean, 
Rayonante. Choice list. Our specialty: 
AUNT MARY’S SWEET CORN—no 
% corn as sweet as this. FREE CATA- 
oe - LOG—to any interested gardener. 
PUDOR’S INC., 1300 Stewart Ave., PUYALLUP, WASH. 
IRIS and DELPHINIUM Specialists for 25 Years 
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Military Writing Portfolio—seventy-two Envo- 
letter sheets—High Quality—State Style Insignia. 
Postpaid, One Dollar. Add twenty-five cents for 64- 
page illustrated Service Men’s ‘‘Laff Book.’’ Buy di- 
rect, Save Third. Mail-A-Pak, 405 South Hill, Los 
Argeles 13, Calif. 





ICE CREAM 


as low 
as Be PINT 


TO BE SURE IT’S PURE—YOU MAKE ITI 


Combine cream, milk, or evaporated milk, sugar and 


LONDONDERRY 


Whip—then freeze—that’s all 
No ice crystals. Smooth as velvet. 
15c PKG. MAKES 2 QTS., ANY FLAVOR 
Ask your grocer or send us $1 for 7 pkgs., postpaid. 


LONDONDERRY 


835 Howard St. San Francisco 3, Calif. 
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Ambassador Venetian Blind Corp 











Z SURE WAYS TO 
INCREASE CROP 


AVN 


STOP WATER SEEPAGE 
PERMANENTLY 


New Waterproof 
Paint for .... 
Concrete-Cement- 


and Brick Walls 


PREVENTS COSTLY REPAIR BILLS 


“AQUELLA” stops moisture, dampness, and 
water seepage in walls of basements, showers, 
swimming pools, tunnels, mines, cisterns, etc., 
due to rains and other causes . . . renders them 
waterproof. The surface becomes smooth and 
uniform and may be washed. Becomes harder 
after each washing. No Blistering, Flaking, or 
Peeling. “AQUELLA” is a white powder, 
simply add water and apply with a brush. 8.4 
lb. bag makes 1 gallon—costs only $3.60 pre- 
paid, plus sales tax. Larger sizes available. 

(Dealers write.) 


WEATHER-GLAZE CO., Dist. 


1034 Polk St. San Francisco, Calif. 























CAN'T HARM 


Place HOTKAPS — patented 
paper hothouses — over seeds or 
plants. Complete protection from 
destructive FROSTS, STORMS 
AND INSECTS. Ripen crops 3 
weeks earlier; increase yield 18% to 
51%. Maintain perfece mulch. 
Millions used by successful market 
— every season. Easy to set. 

ictory Garden package, 25 HOT- 
CAPS for 50c. 100 for $1.95. 
250 for $3.50. Setter free. 





























Revolutionary 
Hand Sprayer 
















New HARCO is only professional- 
type sprayer priced so low. Long exten- 
sion rod quickly sends insecticides to 
tall shrubs, small plants, hard to reach 

















PROTECT YOUR TABLE 
WITH A 
ROYAL TABLE PAD 


Don’t mar your dining table 
Get this asbestos-lined reversible 
pad. One side made to match 
your table, for your lace cloth 
and doilies. The other side, a 
beautiful ivory or white, to go 
under the sheerest of your pre- 
cious white linens. Washable, 
warp-proof, heat-resisting. Fabri 
coid protects table from spots, 
stains, cigarette burns, blem- 
ishes, discoloration and seratehes. 
WRITE FOR FOLDER 
Send for beautiful illustrated leaflet showing you how this 
wonderful, reversible, custom-made pad protects your 
new table or enhances the appearance of a table not new 
ROYAL TABLE PAD CO., INC. 
826 W. Olympic Boulevard, Los Angeles, California 








“BANDAGE” YOUR 


ROOF LEAKS 
att | 





HYDROSEAL 
aud... PABCOWEB 


PABCO HYDROSEAL is a durable, heavy, 
adhesive black plastic. Simply spread it over 
and around crack or leak and “bond” with a 
strip of PABCOWEB (which comes in differ- 
ent widths, like bandages!) 
Ask your dealer. Write for Booklet 
THE PARAPFINE COMPANIES 
ne. 

475 Brannan Street 

San Francisco 19, California 











NEW IMPROVED 
WOOD-WOVEN 
FLOOR SCREENS 


Lightweight, durable, and 
flexible. Ideal wherever a 
pariition is needed. Made 
of %” slats loomed to- 
gether with strong, color- 
ful cord. Beautiful natural 
and brown colors. From 3 
to 10 ft. high, 7 ft. wide, 
30c per square foot (Ex- 
ample—5‘x7’ costs $10.50.) 


TROPILRAFT 22 sits 00 oe 
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places. Easy to use. Sprays up, down, 


G R 0 W al 0 D A N D F LO W E R S So sideways without adjustment. Attrac- 


tive, colorful. Only $2.35 complete. 
YEAR 'ROUND WITH A 


“ MERNER-BUILT © 
GREENHOUSE 


SSS 
2 V— 


















AT YOUR GARDEN SUPPLY DEALER 


(SGERMAINS 


Germaco Mfg. Division 
747 TERMINAL ST LOS ANGELES 21, CALIF 


TUBEROUS Begonias 
Our superior strain of ... 
Tuberous-Rooted Begonias 
is the finest to be had. 
Strong growing No. | size 
tubers that produce huge 
magnificent flowers of 
perfect form. 


3 for $1.00 
7 for $2.00 
15 for $4.00 
DOUBLE CAMELLIA TYPE 


The largest and most popular of the double types. 
Flowers 5 to 8 inches across, resemble Camellias. 











7x9 ft. Greenhouse—attractive—substantially built— 
ideal for growing plants in and out of season, $150 
. . « Also Hotbed-Greenhouse, 4'6”x5'3”, holds 
8 flats, only $32.50. 


WRITE FOR FREE FOLDER 


PROGRESS LUMBER CO. 


“ MERNER-BUILT PRODUCTS 





Red Light Salmon Orange 
Ei Camimo Rea, & Cuanten Ave. Reowooo City, Catir. Yellow Dark Salmon Rose 
Pink Scarlet White 







OR CRs KILLS MOLES 


“ater MONEY BACK GUARANTEE 
No Traps—No Gas—No Harm : 
to domestic animals or birds. #3 

Force’s Mole Killer Pellets 3 F LA G 0 M A R s | N 0 
are compounded from the iam ° 

mole’s natural food. True mole : r 

food seent attracts and will #3 AND SONS Box IIIS-L - Sacramento, Calif. 


* 
positively destroy large num- 
KILLER bers of moles. 
25¢ for 35 pellet package; 50c for 75 pellet package: 
$1 for 185 pellet package; at your garden supply dealer’s. 


Wholesale Distributors SCHMIEDELL & CO., 227 Davis ee 
Street, San Francisco 11, Calif. a 


NUT TREES 


Walnut — Almond— Chestnut — 
Hickory — Butternut — Peean— 
Blueberry—Hansen Bush Cherry. 
5 varieties of apples on 1 tree. 
Latest and best fruits, berries. 
Ornamentals. Free Catalog. 
GILLET NURSERY 
FILBERT Box 1025S Nevada City, Calif. 





FRINGED TYPE 
Large flowers beautifully fringed and ruffled at 
the edge. Very showy. 
Rose Yellow Pink 


Red Bronze White 
WRITE FOR NEW SPRING “GARDEN GUIDE” 




































In February 
Start Victory Garden 
Seed Flats with ... 


PLANT-CHEM 


salts 


Mf 
MW] 


pi rN! Cue 


eC 








For surer germination, 
quicker and speedier growth, complete hydroponic 
depend upon this proven plant food, for use 
plant food. Victory Garden with or without soil. 
sizes, 10c, 25c, 50c, $1, $2. 


At Nurseries, Garden Supply, 5 & 10c Stores 
or Sent Direct. ree Circular. 

















ARTICHOKE PLANTS............ 3 for $1.00 UNIVERSITY HYDROPONIC SERVICE 
(Green Globe) 1355 Market St. San Francisco 3 
RHUBARB ROOTS................3 for $1.00 
(Cherry & Strawberry variety) 
ROSES ...3 for $1.00 Exquisite 


No. 2 Field Grown 
(Postpaid Prices) 
Send for our Rose List of 75 Varieties 
DONNER NURSERY 
P. O. Box 2184 Sacramento 10, Calif. 


Daphne Odora 
Large blooming size plants—$3.00 postpaid 


ROY WILKINS, Newberg, Oregon 


SUNSET 


















CAN'T 
TOUCH CROPS 


HOTKAPS — patented paper 
h +, ant pl ly protect 
plants from destructive frosts, 
storms, insects. Ripen crops 3 
weeks earlier; increase yield 18% 
to 51%. Maintain perfect mulch. 
Bring you premium prices and 
bigger profits. One man can 
set 2000 per day. Millions used 
by growers every season. 1000 
lots only $11.00; 250 package 
$3.50; 100 package $1.95; 25 
Victory Garden package 50c. 





AT YOUR GARDEN SUPPLY DEALER 
GERMAINS, Germaco Mfg. Div., Los Angeles, California 


itn ens 


















Sweetest Blackberry 


At last! A blackberry that is sweet 
enough to eat without sugar. A big 
coal-black berry that you do not have 
to pile the sugar on to make it palat- 
able. It’s the new John Innes Black- 
berry. 


ENGLAND’S BEST. The John Innes 
Blackberry originated as a hybrid at 
the famous John Innes Institution at 
Merton, England, probably England’s 
most famous agricultural research sta- 
tion. Plants were imported from Eng- 
land just before the war by Armstrong, 
have been tested to our complete satis- 
faction, and are now first offered for 
California planting. 


For real, downright, full-bodied black- 
berry flavor we think John Innes has 
other blackberries backed off the map. 
It ripens in August, September and 
October when all the boysenberries, 
youngberries, and other blackberries 
are gone. 


Five  — of John Innes Blackberry 
mailed anywhere in Southern California 
for $2.25 plus 6c sales tax and 10c post- 
age, $2.41 in all 


© 
Armstrong Nurseries 
412 No. Euclid Ave. Ontario, Calif. 
(Address all mail to Ontario office) 
12908 Magnolia Blvd., No. Hollywood 
4440 Sepulveda Blvd., Culver City 























PASADENA 
TOURNAMENT 


An everblooming, Ce- 
cile Brunner, bush 
type, thornless plant. 
Tiny, well shaped buds un- 
fold into large velvety red 
fragrant flowers. 


Uy DORMANT PLANTS: 


GA 
Mf $1.85 each, 3for$4.50 


“74 T PAID 
All 7 cond for CATALOG of ROSES 

~ and other interesting 
CALIFORNIA plants illustrated in color. 


MARSH'S NURSERY 


150 N. LAKE AVE., PASADENA 4, CALIF. 











DAYLILIES 


Nine acres of Hemerocallis. 
NEW colors in reds, pinks, 
purple and unusual bi- 
colors. Write for complete list. 


RUSSELL GARDENS, Spring, Texas 














PLANT A 1944 
* VICTORY GARDEN x 


with GILL BROS. SELECTED SEEDS 
Send today for FREE Catalog of Vegetable Seeds; also 
Flower Seeds and Dahlia and Gladiolus Bulbs. 
You Save on Everything You Raise 
Sti ORES. SEES CO. 
(Dept. S)—Montavilla Station Portland 16, Ore. 





PLANT THIS MONTH! 


ROCKHILL 


STRAWBERRIES 


The finest variety for the home garden. 
Will grow a good crop the first year. Does 
not produce runners, It is the largest ever- 


bearing type and has an excellent flavor. 
Also, ideal for growing in jars and barrels. 
I iii netcssccccsscecone ...Only 15c each 


SPECIAL 13 bicms $2:00 


(Postpaid Prices) 


MeDonnell Nursery 


5146 Telegraph Ave., Oakland, Calif. OL 1785 








TIG R I DI A Tiser Flower 


The most charming and fantastic of flowers, with 3 large 
petals measuring 5 to 6 inches across. Colors: Pink, 
Orange, Yellow, White, Rose and Vermilion. Order today. 
12 Bulbs for $1.00 
Plant now and have your blooms during summer and fall. 
Write us for information and price per thousand. 
JOHN COLYN, JR. — GROWER 
1425 Rockefeller Avenue Everett, Washington 





WATER LILIES 


Our Beautiful Catalogue sent FREE. 
Gives complete directions for build- 
ing pools, lists over 100 varieties 
Water Lilies, both Hardy and Tropi- 
cal. Also Lotus, Bog plants, Water 
Scavengers and Aquarium Supplies. 
Guaranteed plants, sent Postpaid. 
VAN NESS WATER GARDENS e R.D. 1, Upland, Calif. 





Then your 
- « TREES 


With most of our organization 
including members of the Davey 
family in Active Service, all avail- 
able facilities are being devoted 
to emergency jobs...public service 
and military. So until Victory, buy 
War Bonds...your trees can wait. 


* DAVEY « 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


EXPERIENCE # FACILITIES = ECONOMY 





GREAT WINNER 


LAKES 1944 BRONZE MEDAL 
LETTUCE “ALL-AMERICA AWARD” 


An outstanding NEW summer lettuce pro- 
ducing large heads of high quality, resist- 
ant to tip-burn, heat and drought. Be the 
first in your community to enjoy this prize 
winner. Seed now available for the first 
time. Limit of 4 packets per customer. 


FREE tecsu' orc 
F. LAGOMARSINO 


Write for your copy. 
AND SONS - Box IIIS-L - Sacramento, Calif. 


NEW 
GARDEN 
GUIDE 


























WARREN’S QUALITY FUCHSIAS, PELARGONIUMS, 
GERANIUMS. Write for 1944 list. 
ORCHID SPECIALISTS 


WARREN’S, 2200 Fifth St., cor. 5th & Allston Way, 
Berkeley 2, Calif. 


BANNER STRAWBERRIES 


Heavy yielding variety. Deep red color and 
fine Gav... cccccccsececs osevecese 25 plants for $1 


BEGONIA BULBS 


Healthy, vigorous, selected bulbs. Plant now for beauty 
in your garden this spring and summer. Your choice of 
white, pink, scagfét, orange, apricot, and salmon colors. 
Either Camellia"@r Carnation types..... +eeee6 for $1 


* 4 


343 West Portal Av., San Francisco 16, Calif. OV. 4333 














Great demand this Year for EBERHARDT 


GIANT HYBRID BLUEBERRIES 


Send for folder, Eberhardt Blueberry Nurseries 
Rt. 7, Box 598, Olympia, Wash. 


FEBRUARY 1944 





NOTICE: —IN THE PURCHASE OF PLANTS 
by mail, the buyer is expected to pay transportation 
charges unless the advertiser quotes a ‘‘prepaid price’ 
in his advertisement. This rule shall govern trans- 
actions between our plant advertisers and buyers. 





DAHLIAS . . . GLADIOLUS 


Finest varieties—moderate prices 
FREE CATALOG. Reserve your copy now. 
CARL SALBACH 
645 Woodmont Ave. Berkeley 8, Calif. 








4 ROYAL ROSES 


Four outstanding new roses that will 
give you a thrill every time you see 
them in bloom in your garden. Each 
one has perfect long buds, long stems, 
glorious colors and delightful fra- 
grance. Big Armstrong-grown plants, 
well-rooted, ready to burst into bloom 
in early spring. 

Charlotte Armstrong. The No. 1 Rose of 
the country. Magnificent long blood-red 
buds and immense cerise flowers. $1.25 
each, 

Fred Edmunds. New orange-colored 
rose, the best of its color. Won Pacific 
Coast All-America Award for 1944. De- 
licious fruity fragrance. $2.00 each. 
Sweet Sixteen. Long slender buds in 
porcelain-rose and dawn-pink, with a 
dash of gold at the base. Perfect for 
cutting. New for 1944. $1.50 each. 
Heart’s Desire. Its long, pointed, red 
buds have the most powerfully sweet 
and superb fragrance that you can im- 
agine. $1.50 each 

One plant each of the above 4 Royal 
Roses (Collection No. 124) for $5.35; 
postpaid anywhere on the Pacific Coast 
for 15c, $5.50 in all. Add 13c sales tax 
in Calif. Instructions for planting and 
care included. 


. 
Armstrong Nurseries 
412 No. Euclid Ave. Ontario, Calif. 
(Address all mail to Ontario office) 
12908 Magnolia Blvd., No. Hollywood 
4440 Sepulveda Blvd., Culver City 








TOP FLIGHT EDIBLE ITEMS 
THAT PRODUCE THIS SPRING! 


BANNER STRAWBERRIES. Large, firm, deep 
red in color, excellent flavor, produces heavy 
yield. 50c a dozen..................--...--6 dozen for $2.50 


ARTICHOKES. Green globe type. 3 year old 
roots, will produce 24 to 36 chokes, starting in 
J's I * eee 3 for $1 


ASPARAGUS. Mary Washington variety. Plant 
in January, eat in March..... One dozen, only 75c 


RHUBARB. Large clumps of strawberry rhu- 
barb, 8 to 6 eyes per clump. Produces in 8 weeks 
after planting. 30¢ each 4 for $1 


(Postpaid Prices) 


THOMPSON & EHRENPFORT 
(In the Crystal Palace Market—wholesale & retail) 
1175 Market Street San Francisco, Calif. 











PVICTORY GARDEN HEADQUARTERS} 






























Siektin re BEGONIAS 


SURE-BLOOM TUBERS $1 
MuLTiFLonA BEGONIAS—Choice five colors, each 25c 
GLOXINIA—Five colors, each...............44. 25¢ 


TIGRIDIA—Four separate colors, each........... 15¢ 
CALADIUM—Ten separate colors, each........... 35c 
DAHLIAS——Many prize varieties, each........... 35c¢ 
YELLOW CALLAS—Extra large bulbs, each....... 15¢ 


ADD 10¢ postage and Calif. tax, please 
BOB ANDERSON - 1415 Echo Park Ave.- Los Angeles 26 


Ncnoce’ CARNATIONS 


CHOICE 
Fine California Stock of Perpetual Flowering Carnations 
3 choice plants, $1.25; 7 selected varieties, $2.50; 12 
prize winning types, $4.00. ALL POSTPAID. Order to 
day for your spring planting. Folder of selected varieties 
sent upon request. Send check, bills or money order to: 


Southern California Carnation Grower 
Box 268 Encinitas California 





SEE THE NEWEST AND FINEST 


CAMELLIAS 


DONKELAARI, FLAME, SCARLETT O'HARA, 
COLETTI MACULATA, GIGANTEA, ST. ANDRE 


and 150 other outstanding varieties. 


RHODODENDRONS 


500 of the finest varieties. 
Open every day except Thursday. Sorry, no 
mail orders this year. 
WRITE FOR NEW 1944 CAMELLIA 
CATALOG—ILLUSTRATED IN COLOR 


EAST BAY NURSERY 
Gordon Courtright, Owner 
2332 San Pablo Ave. Berkeley 2, Calif. 














These Make Spring 


Why miss the most colorful beauties 
of spring in Southern California gar- 
dens because we do not plant a few of 
the glorious spring flowering shrubs 
that lose their leaves in winter. They 
provide a gorgeous mass of fragrant 
color, and grow so easily anywhere. 
Their sprays make wonderful cut flow- 
ers for the house. 
Pink Weigela (Weigala florida). Great 
clusters of trumpet-shaped bright rose- 
pink flowers 
Philadelphus virginalis. Enormous 3- 
inch snowy white flowers, so surpas- 
singly fragrant that they perfume the 
air for many feet around the plant. 
Bridal Wreath (Spirea vanhouttei). 
Almost everybody enjoys this favorite 
old shrub with its fountaining branches 
loaded with small single white flowers. 
Double Bridal Wreath (Spirea canton- 
iensis). Small double flowers produced 
in great snowy masses. 
Lilac Michael Buchner A real old-fash- 
ioned Eastern Lilac with big spikes of 
double violet pink blooms. Heavy with 
sweet lilac fragrance. 
SPRING FLOWERING COLLECTION 
No. 125: One plant each of the above 5 
blooming shrubs for $6.00. Mailed any- 
where in California, Nevada, Arizona 
for 20c postage. Add 15c sales tax in 
California. 


a. 
Armstrong Nurseries 
412 No. Euclid Ave. Ontario, Calif. 
(Address all mail to Ontario office) 


12908 Magnolia Blvd., No. Hollywood 
4440 Sepulveda Blvd., Culver City 

















PLANT “CARTER’S QUALITY” 


CAMELLIAS 


Sturdy, well-rooted plants only. Popular and rarest kinds 
including ‘‘Blood of China,’” Emperor Wilhelm, Lotus, ete 
Free! Price list and specialist’s simple growing directions. 
CARTER’S CAMELLIA GARDENS 
“Camellias Exclusively” 
525 E. _Garvey Ave. Monterey Park, Calif. 


ry exquisite VIOLETS 


TS Sas 
SPECIAL—-3 GIANT PURPLE VIO- 
LETS postpaid in Calif. $1.00—OR 
—one each DOUBLE—White, Blue, 
Purple and single Pink, all fragrant 
and hardy $1.00—with catalog of 
35 varieties of violets and culture 
other states add 20¢ extra 


PAWLA’S VIOLET FARM 
Route 2, Box 477, Santa Cruz, Calif. 











HOW TO GROW 


Amaryllis, Ranunculus, Anemones, Iris, Gladiolus, 
Orchids and all bulbs, in pots or garden is told in numer- 
ous special articles in our new Spring Bulb Catalog. It is 
free. Or send a dime for a Dwarf Spider Lily; 50c¢ for a 
Tropical Spider Lily; 75c for a Select Strain Amaryllis; 
$1.00 for 100 Giant Double Ranunculus or huge single 
Anemones. Add Tax. Postpaid. CECIL HOUDYSHEL, 
Dept. S., 1412 3rd St., La Verne, Calif. 








FRUIT TREES 
And BERRIES 


We are now offering a fine selection of fruit trees, grapes, 
and berry plants especially suited for Central California 
gardens 
APPLES.—Yellow Newton, Gravenstein, Delicious. 
PEARS—Bartlett and Comice 
PLUMS—Santa Rosa, Satsuma, Green Gage. 
CHERRIES—-Bing, Royal Anne, Black Tartarian. 
PEACHES—Elberta, Early Crawford, Strawberry. 
NECTARINES —Stanwick APRICOT—-Blenheim. 
FIGS-—Black Mission and Kadota 
STRAWBERRIES—Banner and Rockhill 
Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT, CLOSED WEDNESDAY 


PETERS & WILSON NURSERY 





El Camino Real at S. P. Depot Millbrae, Calif 





“HOW TO PRUNE 
FRUIT TREES” 


by R. Sanford Martin, Horticultural Authority 
Illustrated—Shows HOW, WHEN, WHERE, WHY to 
prune deciduous, citrus, sub-tropical fruits and 
berries. $1.00 postpaid. 
CAMPBELL SEED STORE 
Dept. S$ Pasadena 1, Calif. 


Since 1907 





Aas Rats? 


OLD TRAPPER POISONED GRAIN is 
highly impregnated oats, wheat, barley mix. 
Attractive to, por against a ‘- 
squirrels . our dealer . 
STANLEY “INDUSTRIES. Seatt' 





OLD TRAPPER 35" 
OO FIAT Cetin 








300 HARDY POLYANTHUS 


PRIMULA SEEDS 
Good Mixture—$1.00—with Culture Guide 
PRIMROSE ACRES MILWAUKIE 2, OREGON 


ONEYTRAYy, 


“SOLD ‘ON a NA MONEY y BACK “GUARANTEE 
CONTROL ANTS NOW—Through the proper control 
of ants, Mealy Bug and Ant-Tended Aphis are reduced 
from 30% to 70% the first year. Send for free cir- 
cular, “ANT HABITS AND THEIR CONTROL.” 


Johnson Ant Control, Walnut Creek, Calif. 


Cc 








MAKE A COMPOST BED 


g i», GUANITE 





Use GUANITE during the winter months to turn leaves, 
cuttings, and lawn trimmings into valuable humus 
and plant food. Two sacks of GUANITE layered be- 
tween garden waste in a shallow pit will produce a 
cubic yard of rich compost in time for Spring planting. 


AT YOUR LOCAL GARDEN SUPPLY STORE 


“Wakes Gardens Grow” 
Guanite consists of processed poultry manure 
and choice pulverized peat moss. It is dry, 
odorless, weed-free. As an efficient plant 
food, use one bag to feed 500 square feet. 








tributed 


H.V. CARTER CO., INC. 


$2 Beale Street - San Francisco S - Cal 





Do You Own 
A “Scratching” Dog? 


If you own and are fond of a dog that is continually 
scratching, digging, rubbing, and biting himself until 
his skin is raw and sore, don’t just feel sorry for him. 
The dog can’t help himself. But you may. He may be 
clean and flea free and just suffering from an intense 
itching irritation that has centered in the nerve endings 
of his skin. Do as thousands of pleased dog owners are 
doing. At any good drug store, pet or sport shop, get a 
25¢ package of Rex Hunters Dog Powders, and give them 
once a week. Note the quick improvement. One owner 
writes: “‘My female setter on Sept. 29th, did not have a 
handful of hair on her body—all scratched and bitten 
off. I gave her the powders as directed. By Nov. 10th 
she was all haired out.”” Learn what they will do for 
your dog. Make a 25c test. 

Important. Your dog goes barefoot. Between his 
calloused pads is tender skin. Thorns, glass, ice, and 
snow get in to bruise and cut. Neglect may bring 
lameness and infection. Use Rex Hunters Dog Ointment 
for quick relief of wounds. If dealer can’t supply send 
50c¢ to J. Hilgers & Co., Dept. 641, Binghamton, N. Y. 


SUNSET 























Frigidaire repeats its 


wartime suggestions on 


HOW TO KEEP MEAT 














FIERE are helpful meat-keeping facts 
based on Frigidaire’s 25 years’ experi- 
ence in the food-keeping field, checked 
and verified by other eminent author- 
ities. Keep them handy! 


54 Suggestions for Leftovers 












































> 

= 
Hash x » A‘ x 
Meat Pie xX | Xx xX |X {xX 
Sliced X {|X |X X |X 
Soup x x x 
Stuffed Pepper | * x Xx 
Stew x | x x x 
Chili x 
Croquettes X |X | x x xX |X 
Creamed Xi xX] Xx |X 
Meat Loaf x x X 
Scalloped ‘ ‘ X X 
Sandwich Filling | * x . x X 
Salads ‘ K x x 
































General Rules of Meat-keeping 
Remove meat from market paper. 
Don’t wash or wipe with a damp cloth. 
Don’t cut or chop until just before us- 
ing. If your refrigerator has a covered 
meat compartment, meat can be stored 
without wrapping. Otherwise, wrap 
lightly in waxed paper, leave ends open 
for free air circulation, and store in 
defrosting tray or as near freezing 
unit as possible. 


How to Freeze Meats 
Wrap piece or individual portions in 
waxed paper. Place in ice tray on bot- 
tom shelf of freezer; turn control to 
fastest freezing point. After freezing, 
reset control to a colder than normal 
position. Never refreeze meat after 
thawing. Frozen meat may be thawed 
before cooking or cooked directly 
from the frozen state, but if so, more 
time must be allowed for cooking. 


Free! Get WARTIME SUGGESTIONS 
from your Frigidaire Dealer 

36 pages of helpful, practical ideas like those 

on this page. Look for your 

)  dealer’s Frigidaire store sign, 

or find name in your classified 

directory under REFRIGERATORS. 

Or write Frigidaire, 422 Taylor 
Street, Dayton 1, Ohio. 


Wartime 


Suggestions 








STEAKS, CHOPS AND ROASTS may be kept up to 
three days in meat tray or loosely wrapped just 
below freezer. If you buy for later use, wrap and 


freeze. See how on this page. 


FROZEN MEATS will keep for long periods in the 
freezing unit. After thawing, frozen meat should 
be cooked as soon as possible. Caution: Never 
refreeze meat after it has thawed. 





POULTRY, unlike meat, should be cleaned and 
washed before refrigeration. Whole birds keep 
better than disjointed birds. Cut up birds just 
before using. Freeze chicken like meats. 


For Ercellence 


in War Production 







jax FRIGIDAIRE 


Division of 


GENERAL MOTORS 


Peacetime builders of Electric Refrigerators, 
Ranges, Water Heaters, Home Freezers, 





LEFTOVER COOKED MEATS should be stored in a 
tightly covered dish or bowl to prevent drying. 
Generally, leftover cooked meat should not be cut 


or ground until just before using. 





GROUND MEAT should be cooked within 24 hours 
after purchase or frozen when you get home. For 


convenience, separate ground meats into individ- 


ual portions before freezing. 





FISH should be cooked within 24 hours after pur- 
chase. If it is to be kept longer, freeze it immedi- 
ately. To freeze fish and meats at home, follow 
directions given in the first column at left. 


Food Fights for Freedom! 
Store foods properly as soon 
as you get them home. Prepare 
foods carefully. Cook and serve 
no more than is needed. Use 
all of your leftovers. Throw 
nothing away! 


Commercial Refrigeration, and Air Conditioners 





f.forany meal 


Breakfast, lunch, supper — that ‘‘straight- 
wheat”’ flavor will score a hit every time! 


All over the West, women are planning war- 
time menus around A-1 “wheats.” They've 
found it’s an easy way of saving ration cou- 
pons and winning praise besides. There'll 
be cheers a-plenty at your house, too, when 
your folks taste that famous “straight-wheat” 
flavor — the result of using only wheat flour, 
combined with buttermilk and five other 


baking ingredients, especially blended for 
your convenience. All you do is add milk or 
water to the Globe “A1” Pancake and Waffle 
Flour for home-style “wheats” that would 
have done your grandmother proud. And 
don’t forget light, tender A-1 Waffles. See 
the recipes on the package. Why not serve 
these A-1 hits this week? 


Try ’em with honey, 
jelly, or marmalade. 


PANCAKE AND 
WAFFLE FLOUR 





